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Color, taste, and food value of canned vegetables 
improved by new canning process 


The new process is really the combination of two well- 
known processes— vacuum packing and agitating. 

Called “agitating-vacuum,” it combines the virtues of 
its predecessors. 

As old hands in the canning industry know, the vac- 
uum packing of yellow corn has been a successful com- 
mercial process since the middle *20’s. And it hei, hitened 
the appearance and food value of the corn. 

But the vacuum process was unsatisfactory on white 
corn, as well as beans, carrots, and beets. 

As old hands too well realize, the longer processing time 
made the vegetables lose color. 

Now about the other well-known process— agitating, 
or moving the cans around and around in the cooker, 


Just moving the cans caused the heat of the liquid in 
which the vegetables were packed to cook them quicker. 
Processing time was shortened. 


With these two well-known advantages of each process 
in mind, Canco scientists set out to combine them. 

At Maywood, Illinois, where the Central Research Labo- 
ratories are located, Canco scientists carried out the funda- 
mental experimental work which is now the basis for the 
new canning process—“‘continuous agitating and vacuum 
packing.” 

The Result? 
Now white corn, beets, carrots, and cut green beans have a 
more pleasing, more natural color. They have a close ap- 
proach to fresh flavor. Because less of the water-soluble 
vitamins are taken away by the process, they have a higher 
food value. 

Ordinarily, such an announcement as this would be fol- 
lowed by a plea for new customers. Unfortunately, we 
can’t make that plea. Steel is still in short supply. We must 
allocate it so that our present customers, large and small, 
get their proper share. 
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The Rospigliosi Coupe of gold and enamel designed and executed by Benvenuto Cellini. Courtesy of the Metropolitan Museum of Art. 


IDDEN BY TIME is the story of man’s dis- 

covery of gold, earth’s most precious ele- 
ment. But living today as tributes to man’s native 
curiosity and his constant striving for perfection are 
the priceless results of the goldsmith’s art. 

To Benvenuto Cellini, the famed goldsmith of 
Florence, gold was more than a precious metal. 
Brought to perfect purity by the skill of the metal- 
lurgist, gold in his hands became once more a raw 
material . . . the raw material of many masterpieces of 
Renaissance art. Through his highly developed im- 
agination and superb craftsmanship, Cellini far sur- 
passed other goldsmiths in creating beautiful works 
of art that today are treasured in museums through- 
out the world. 

Hidden, too, is the story of the discovery of salt, 


another of earth's elements that has been processed 
by man to serve his needs. And as metallurgists down 
through the ages sought the perfect refining process 
for all kinds of gold ore, the makers of Diamond 
Crystal Salt have spent years developing the exclusive 
Alberger Process to bring you a salt of exceptional 
quality, uniformity, cleanliness and true salt flavor. 
This same Alberger Process has made it possible to 
offer you a wide range of salt . . . grained for every 
purpose and superior performance. And it has created 
product purity averaging an amazing 99.95%. 
If you have any questions about grain size or grade 
. if you are concerned over any food processing 
worries . . . get expert advice by writing to our Tech- 
nical Director, DepartmentD-25, Diamond Crystal Salt, 
Division General Foods Corporation, St. Clair, Mich. 
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QUIZ FOR CANNERS = 


(SALMON, TUNA AND SARDINES) 


2. WHICH FISH WAS 
FIRST CANNEO 
COMMERCIALLY 
THE WUWITED STATES? 
(SALMON ? 
(2) TUNA 7 
(3) SARDINE 


3. WHAT WAS THE TOTAL DOLLAR 
VALVE TO CANWERS OF SALMON, 
TUWA AND SARDINES CANIED 11/1945? 


ly fo salmon 


(A) PARR (8) SMOLT (C) GRILSE (0) KELT? 


1. They all do! A parr is the young 
salmon living in fresh water where it 
was hatched; when it is about to mi- 
grate to sea it is a smolt. After its first 
winter at sea it becomes a grilse. After 
spawning it’s a kelt. 


2. Western salmon were packed in 
cans at California’s first canmaking 
factory, in 1864. American sardines 
were canned in 1876; tuna, about 1903. 


ANSWERS 


3. According to the U. S. Department 
of the Interior, Fish and Wildlife Ser- 
vice, the total value of the three packs 
to canners was over $126,000,000 
(salmon--$52,586,405; tuna 
$47,407,451; sardines- -$28,866,859). 


4. Almost 5 million cases of salmon 
and over 4 million cases of tuna. Sar- 
dines ranked first in number of cases 
packed with well over 6 million cases. 


CONTINENTAL (© CAN CoMPANY 


100 East 42nd Street 


New York 17, N. Y. 


4. HOW 010 CANNED SALMON, 

AO SARDINES 
COMPARE AS TO 

WUMBER OF STANDARD 


Food for thought: The American 
public annually consumes millions of 
pounds of canned fish. In fact, canned 
fish is becoming more and more a 
staple part of the average family’s 
diet. This trend, in itself, is an indica- 
tion of the fish canning industry’s 
success. The modern housewife buys 
canned fish with the utmost confi- 
dence. She knows that she gets top 
quality and a healthful, nutritious 
product. We, of Continental, salute 
the fish canning industry, and reaffirm 
our pledge to continue to offer the 
“best in quality, best in service.” 
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EDITORIALS 


the extent of the interruption to almost every line 

of business in this country through the strikes of 
recent months, one can but wonder how business sur- 
vives. Take the telephone strike, still on in most 
regions. In hundreds of offices, of brokers, wholesalers 
and retailers the ’phone is their main means of order- 
ing, or in other words of conducting business. True, 
so far as the canned foods market is concerned the 
marketing of canned foods has been very quiet the last 
month and more, because first hands were largely sold 
out, and consequently stocks were owned by the distribu- 
tors and probably were mostly in their own ware- 
houses, so that trading was between them and the 
retailers. But it must have been very bothersome to 
conduct business without the ’phone, and that brings 


| tie MIRACLE OF BUSINESS—When you realize 


up the question: where do they get an interpretation . 


of “democracy” that says that one set or clique can 
inconvenience, and actually cause huge financial losses, 
to all other sets of business men, and be free of drastic 
handling? Most assuredly that is not what was in- 
tended by democracy. 


We know, of course, that the trouble is largely politi- 
cal, each side afraid of losing a few votes if they 
attempt to protect the great public as is their bounden 
duty, and worse than that, that the malcontents will 
yell their heads off if they are prevented from carrying 
out their disrupting efforts, for when all is said, that 
is the purpose of these many strikes: to enrage and 
make dissatisfied the business men of the country, 
thereby bring about revolution, if possible. That is 
the germ of the idea among the communists who pro- 
mote and feature these strikes, and the reason why 
you will see an unending succession of strikes among 
key industries where they will do the most damage, all 
during this summer. And the canning industry will 
not be left out of the picture, because it is an important 
food producing industry, and they want to hinder food 
production, since such action affects the most people, 
and enrages all as nothing else can. When you take 
the food off their plates, or make it an age-old hunt to 
find food, you get right under their skin, and that is 
exactly what the leaders of these strikes aim at. But 
is that your idea of what democracy means: that any 
small set or coterie of men can punish you and your 
family in the effort to achieve their evil purposes? 
And they are mainly such! It is a sad perversion of 
the whole idea, as we see it. 


If such ideas are right then we need some laws to 
protect innocent people against imposition by small 
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minorities. And of course we have needed such for 
a long time. We are inclined to paraphrase: “Democ- 
racy, what crimes are committed in thy name!” 

That the indignation of the entire country is being 
aroused, and that something will come out of the wide- 
spread objections, is well shown in a prominent edi- 
torial in The New York Times of April 30, which for 
the welfare of the cause we reproduce here, in the hope 
that the great daily paper will not object. The cause 
warrants immediate attention, and cannot well wait 
on polite customs. The Editorial, under its heading, 
said: 


““PARALYSIS STRIKES’ 


“Talks were opened at Washington yesterday be- 
tween John L. Lewis and the bituminous mine oper- 
ators with a view to working out a contract for taking 
the mines out of Government operations. Seized on 
May 22, 1946, after a fifty-nine-day strike, the proper- 
ties must be returned to their owners by June 30 next. 
Most of the Northern owners are reported willing to 
confer with the union. The Southern group, it is said, 
however, ‘prefers to wait for the outcome of Congres- 
sional legislation.’ 


“That legislation, passed in the House and now 
under discussion in the Senate, touches upon the coal 
mine negotiations at a number of points, such as its 
proposals for the elimination of industry-wide bargain- 
ing and welfare funds. But the possibility of another 
work stoppage in this basic industry will focus atten- 
tion particularly on the pending legislation for dealing 
with so-called ‘paralysis strikes.’ 


“Speaking of this problem in his message last Janu- 
ary, the President warned that on its proper solution 
might depend ‘the whole industrial future of the United 
States.’ In particular, he said, the question should be 
examined with the idea of preventing strikes ‘without 
endangering our general democratic freedoms.’ This 
is a praiseworthy objective, but finding a formula for 
achieving it is not simple. One way of halting such 
strikes which has many adherents is by compulsory 
arbitration, but this, it is widely felt, would violate 
‘democratic-process’ requirements. The only existing 
legislation for dealing with this type of work stoppage 
short of compulsion is to be found in the railroad in- 
dustry, and this machinery has failed conspicuously. 

“Nevertheless, both the Senate and the House, in 
approaching this controversial problem, have employed 
their utmost ingenuity to steer a course which would 
avoid both the evils of compulsory arbitration and 
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Government seizure. Each of the two measures calls 
for the use of the injunction, but only temporarily and 
by the Government itself. President Truman opposed 
the provision in the original Case Bill calling for the 
use of the injunction, but he was referring to its use 
by private employers. 

“Under the terms of the House bill the Federal Gov- 
ernment could obtain injunctions against strikes en- 
dangering the public interest or safety by tying up 
public utilities, communications or transportation. The 
bill sets out an elaborate process of mediation and fact- 
finding for settling such disputes. If, at the end of a 
seventy-five-day period, a majority of the workers, on 
a secret ballot, rejected the employer’s last offer of 
settlement, the strike could begin. In its general phi- 
losophy the Senate bill is much the same. The Attorney 
General would be authorized to seek—and the Federal 
courts to issue—injunctions halting strikes or lock- 
,outs which threaten the national health or safety. If, 
at the end of a ‘cooling-off’ period of sixty days, during 
which a new Federal Mediation Service would exert 
its efforts to obtain a settlement, the final offer of the 
employer were rejected, the injunction would be dis- 
missed and the results certified by the NLRB to the 
President. The latter would report to Congress for 
that body to decide on further action. 


“It cannot be denied that there is a lack of finality 
in formulas such as these. On the other hand, they 
recognize the sound principle, as Senator Ball has 
pointed out, that ‘a strike should be a final resort after 
efforts at peaceful settlement fail, and not a club to 
be brandished before bargaining ever begins.’ ” 


CENSUS BUREAU ENDS STATISTICAL RE- 
PORTING OF CANNED FOODS—This is to advise 
you of action which the Bureau of the Census has 
found it necessary to take with respect to the monthly 
canned foods reports. You have been participating in 
this service by submitting reports on Census Form 
B-1305, “Canners’ and Preservers’ Consolidated Re- 
port of Production and Stocks of Food Commodities,” 
and in return, you have received the Bureau’s monthly 
publication, “Production, Stocks, and Shipments— 
Canned Fruits and Vegetables.” 

Effective with the issuance of data covering produc- 
tion during and stocks at the end of March 1947, the 
Census Bureau is discontinuing collection of monthly 
reports from canners. If you have not already mailed 
in Form B-1305 for March you are urged to do so 
immediately and thereby enable the Bureau to incor- 
porate your figures in the March report, preparation 
of which is now under way. 


This action had to be taken because budget limita- 
tions made it necessary for the Bureau to reappraise 
its surveys and to curtail its program so as to reduce 
expenditures with a minimum loss in the value of 
the information which it makes available. In the case 
of canned foods, the published results represent one 
of the more highly significant and valuable statistical 
series published by the Bureau of the Census. On the 
other hand, the National Canners’ Association con- 
ducts a statistical service covering a number of food 


items with the results made available to the public. 
Furthermore, the Association has indicated a desire 
to assume complete responsibility for collecting and 
publishing the data covering canners’ operations to 
meet the industry’s post-war needs. 

The Bureau is ready to continue its monthly measure 
of wholesale stocks so far as facilities permit. The 
staff of the Census Bureau is prepared to work with 
representatives of various interested associations to 
try to provide an integrated publication program serv- 
ing the informational needs of all segments of the 
industry. 


YOUR MARKET—As wholesalers scramble for cus- 
tomers in the buyers’ market of today, facts and figures 
revealing the national post-war pattern of retail stores 
are becoming increasingly important. 


A count of United States retail outlets, made for 
Life Magazine by the Marketing and Research Division 
of Dun & Bradstreet, Inc., shows the percentage of 
retail stores in fourteen major lines, in each of the nine 
Census regions of the United States. 


Clothes-consciousness of easterners shows up in the 
count, with 33% of the country’s apparel stores and 
28‘. of all United States shoe stores located in the 
three states of New York, New Jersey, and Pennsyl- 
vania, despite the fact that the same area contains only 
22° of the retail outlets in all lines. 


Other notable facts the survey reveals are the rela- 
tive concentration of general stores with food in the 
South and Southeast, furniture and jewelry stores in 
the Far West, and eating and drinking places in the 
Great Lakes region, from Illinois to New York. 


The west north central area of Missouri, Kansas, 
Nebraska, Iowa, Minnesota, and the Dakotas, with 
11.6‘ of the total United States retail outlets, contains 
an extra large share of the country’s filling stations 
(15°), lumber and building material outlets (15%), 
and hardware stores (25%). 


Maine, Vermont, New Hampshire, Massachusetts, 
Connecticut, and Rhode Island, which contain 7% of 
the total stores counted, include 10.5% of all general 
merchandise outlets. 


Types of outlets which show the least variation from 
the national pattern are drug stores and grocery and 
meat stores. Other lines counted in the survey are 
wine and liquor stores, and automotive and auto acces- 
sory outlets. 


Preliminary copies of the count of United States 
retail outlets, showing state totals in fourteen major 
lines as of July, 1946, are now available from the 
Market Research Department of Life Magazine, 9 
Rockefeller Plaza, New York City. A more detailed 
future release will be made by Life. 


Because no recent Department of Commerce figures 
have been issued which show the geographic location 
of retailers, the Dun & Bradstreet count is particularly 
useful at this time, even though it has not been devel- 
oped on the same basis as the United States Census 
data and therefore cannot be used with past Census 
figures to establish trends. 
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FIBER CONTENT 
CANNED GREEN ASPARAGUS 


Growing conditions an important factor—Determinations made by weigh- 
ing method suitable for canned or frozen product—A study of methods 
used for separating edible portions. 


* Scientific contribution No. L-141 of 
the Labeling Committee, National Can- 
ners Association. Scientific paper No. 
A-159, Contribution No. 2054 of the 
Maryland Agricultural Experiment Sta- 
tion (Department of Horticulture). 


One factor affecting quality in canned 
green asparagus is the presence of tough 
fibers. These fibers are fibrovascular 
bundles which are an essential part of 
the structure of the asparagus spear or 
stalk. Near the root they are quite pro- 
nounced, but in the upper portion of the 
stalk, the fibrous structure though pres- 
ent, is so tender that there is no appear- 
ance of fibrous texture. The proportion 
of the stalk length that is practically 
free from fiber varies greatly as the re- 
sult of growing conditions. Under ad- 
verse conditions only two or three inches 
of the entire shoot may be free from 
fiber while under favorable conditions, 
10 inches or more may be entirely accep- 
table. 


METHOD USED 


In order to study this matter more 
thoroughly, a method was devised for 
separating and weighing the tough fibers. 
The sample is torn apart by treatment 
with a Waring Blendor and the soft ma- 
terial is washed through a 30 mesh 
screen, leaving the fibers on the screen 
for drying and weighing. The method is 
as follows: 


Weigh 100 grams of the sample and 
transfer to a Waring Blendor with about 
200 ml of tap water. Blend for one 
minute at full speed. Transfer to a 
weighed 30 mesh screen, using tap water 
to rinse out the Blendor and wash the 
fiber on the screen. Finally, rinse the 
screen and fiber in a pan of fresh water. 
Dry for 2 hours at 100°C and weigh. The 
screen is the one described in the method 
for tough strings in canned green and 
wax beans and the method is similar. 

The amount of sample used may be 
varied according to the nature of the 
product. Since the amount of fiber varies 


TABLE 1. 


Portion of Total Alcohol Insoluble 
sprout (inches) Solids % Solids % 
Head to 1.5 7.44 5.47 

1.5 to 3.0 6.60 4.60 

3.0 to 4.5 5.86 4.00 

4.5 to 6.0 5.75 3.45 

6.0 to 7.5 5.22 3.16 

7.5 to 9.0 5.57 3.33 
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By H. R. SMITH 
National Canners Association 
and 
AMIHUD KRAMER 
University of Maryland 


greatly in individual pieces of asparagus 
it is advantageous to take as large a 
sample as is practical. In certain in- 
stances it may be desirable to blend a 
larger amount of sample, make up to a 
definite volume and use an aliquot for 
the separation and weighing of the fiber. 

The test may be made on an entire 
sample as received or on a selected por- 
tion of the sample. The poorest part of 
the sample may be separated by testing 
each part with a fork for the ‘presence of 
noticeable fiber. In the case of whole 
spears, the bottom portion only of the 
spears may be cut off and examined. 
Samples of fresh asparagus and frozen 
asparagus may be tested in a similar 
manner but the asparagus must be 
cooked before the test is made. 


DATA SECURED 


Using the method described above, in- 
teresting data have been secured on the 
composition of asparagus stalks. Table 
1 shows the analysis of successive por- 
tions of the stalk, from the head down, 
of 30 stalks of canned green asparagus. 


Table 1 shows that the fiber content is 
very low in the tender portion of the 
stalk and increases rapidly, just below 
the tender portion. On the other hand, 
the total solids content and the alcohol 
insoluble content are highest at the tip 
and decrease with the distance from the 
head. Similar results have been reported 
by Culpepper and Moon (1). 


SEPARATING EDIBLE PORTIONS 


In connection with an extensive survey 
on canned green asparagus, the effect of 


COMPOSITION OF DIFFERENT PORTIONS OF THE ASPARAGUS STALK. 


Fiber % Edibility 

0.012 Very tender 
_ 0.016 Very tender 

0.020 Very tender 

0.024 ' Tender, fibers slightly noticeable 
0.140 Fibrous but edible 

0.844 Very fibrous, inedible 


various factors on the fiber content of 
the canned product was investigated. 
Three methods of separating the edible 
portion of the stalks as received have 
been used. One of these, the so-called 
“snap” method, utilizes the characteristic 
breaking point of the stalk when it is 
bent. The stalks are preferably chilled 
and then each stalk is bent by hand and 
the portion above the break point is prac- 
tically free from fiber. This involves 
much hand labor and is not used in many 
factories. The second method uses the 
color of each stalk as an indication of 
the edible portion. The upper portion 
down to the disapearance of green color 
is cut off and used as the edible portion 
of the stalk. The third method cuts off 
all of the stalks a predetermined length 
from the tip. All of the stalks are cut 
at the same length and this top portion 
of the stalk is used as the edible portion. 
This is the method used by most canning 
factories because of its simplicity and 
adaptation to factory operations. 


Table 2 shows the fiber content of 
separate portions of two lots of aspar- 
agus treated by each of the three meth- 
ods. As indicated above, there is con- 
siderable variability among _ individual 
stalks in the proportion that is free from 
fiber. On the average, however, the 
amount of fiber in stalks separated by 
length depends on the arbitrary length 
chosen. The “snap” method, on the other 
hand, tends to separate the stalk at the 
point where the fibers begin to become 
objectionable, and thereby includes 
longer portions of tender stalks and 
shorter portions of more fibrous stalks, 
so that on the average, a larger percen- 
tage of the tender portion is retained, 
and a greater portion of the fibrous por- 
tion is discarded. The data in Table 2 
also indicate that all of the green portion 
of the stalk is not necessarily free of 
objectionable fibers. 

TABLE 2. RESULTS FROM DIFFERENT 


METHODS OF SEPARATING THE 
EDIBLE PORTION. 


Method of Average length Fiber 
separation edible portion % 
Lot 1 
Snap 6.5 0.012 
Color 5.5 0.038 
Length 5.0 0.012 
Lot 2 
Snap 6.3 0.020 - 
Color 7.0 0.090 
Length 5.0 . 0.030 
Length 6.5 0.140 
7 
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The effects of different canning treat- 
ments on the fiber content of the canned 
product are shown in tables 3 and 4. 
There does not appear to be a significant 
difference in fiber content due to ex- 
tremes of blanching treatment or proc- 
essing. 


TABLE 3. EFFECT OF VARIATIONS IN 
BLANCHING TIMES AND 
TEMPERATURES. 

Blanch Fill-in) Drained 
Time Temp. Fiber weight weight 
(sec.) (°F.) % (o0z.) (oz.) 

45 170 0.104 8.3 wen 
90 175 0.100 9.3 
120 180 0.097 10.2 9.7 
120 190 0.136 8.9 
300 208 0.111 11.1 10.8 
45 160 0.102 11.2 10.6 
45 180 0.111 11.9 11.2 
120 180 0.094 12.3 11.8 
300 180 0.096 12.1 11.6 
120 205 0.104 13.1 12.8 
300 205 0.111 13.3 12.9 


TABLE 4. EFFECT OF VARIATIONS IN 
PROCESSING TIME AND TEMPERATURES. 
Process 
Time ( Min.) Temp. (°F.) Fiber % 
5 248 0.104 
9 248 0.146 
13 248 0.133 
17 248 0.093 
21 248 0.110 
3 255 0.101 
6 255 0.110 
9 255 0.084 


Conclusion: The test for fiber described 
herein appears to be a reliable indication 
of the amount of definitely fibrous ma- 
terial in canned green asparagus. 


LITERATURE CITED 


1. Culpepper, C. W., and Moon, H. H. Changes 
in the composition and rate of growth along 
the developing stem of asparagus. Plt. Physiol. 
14 :4:677-698. 1939. 


VARIABLE SPEED SELECTOR 


A broadside on the new improved 
Variable-V-Planetary infinite ratio speed 
selector recently announced jcintly by 
Speed Selector, Inc., Cleveland, C.'o and 
The B. F. Goodrich Company, “ron, 
Ohio, has just been published by the 
latter. Copies may be obtained upon 
request. 


The broadside describes the rugged 
construction of the Speed Selector, which 
employs planetary motion with four 
variable pitch sheaves and two standard 
cross section V-belts to provide any 
speed from zero to 800 r.p.m. at con- 
stant torque from a constant speed 
power source. 


Featured is a page outlining the en- 
gineering principles of the Speed Selec- 
tor’s operation, with illustrations, and 
another which lists dimensions, horse- 
power and torque ratings of the three 
models available in one-half, one and 
two horsepower output. 


Among principal applications for the 
Speed Selector are the following: agi- 
tators, bottling machines, candy making 
machinery, conveyors, cookers, dryers, 
food processing machinery, hoists, ma- 
chine tools, mixers, glass making equip- 
ment, process machinery, plastic ma- 
chinery, pumps and textile machinery. 


DR. HAND TO DIRECT FOOD 
RESEARCH AT GENEVA 


Dr. David B. Hand, director of re- 
search and quality control of Sheffield 
Farms Company, Inc., has been named 
by the Board of Trustees of Cornell Uni- 
versity professor of biochemistry and 
head of the Division of Food Science and 
Technology at the Experiment Station 
at Geneva to succeed Dr. Elmer H. Stotz 
who is to become professor of biochemis- 
try and chairman of the Department of 
Biochemistry, University of Rochester 
School of Medicine and Dentistry. Doc- 
tor Hand’s appointment is effective June 
15th. 


Commenting on the appointment, Di- 
rector A. J. Heinicke of the Experiment 
Station says, “During the past five years, 
Doctor Hand has had an unusual oppor- 
tunity to demonstrate what a_ well- 
trained scientist can do for industry. 
His experience in organizing, developing, 
and directing an efficient and profitable 
technical and research department com- 
posed of divisions of chemistry, dairy 
technology, and chemical engineering for 
a highly successful commercial enter- 
prise should prove invaluable in connec- 
tion with his duties at the Experiment 
Station. 


“We have rather ambitious plans for 
developing an outstanding research cen- 
ter here at Geneva in the food processing 
field. The Trustees of Cornell Univer- 
sity and the New York State Post War 
Planning Commission have approved 
these plans, and the Legislature has ap- 
propriated funds for a modern labora- 
tory, including pilot plant facilities simi- 
lar to those with which Doctor Hand has 
worked while associated with Sheffield 
Farms. 


PRESERVE COUNCIL SHOWS 
RAPID GROWTH 


Anouncement of the addition of four 
important Pacific Coast preservers to 
membership in the Preserve Industry 
Council brings the Council’s rapidly 
growing membership to a total of ninety- 
one preserve manufacturers and_ sup- 
pliers, according to Malcolm D. Haven, 
Secretary and Promotional Director. Of 
the total membership, sixty-nine are 
regular members and twenty-two are as- 
sociate members. 


Eleven regular members and twenty- 
one associate members have been added 
to the Council’s rolls in the past six 
months and there is every indication that 
the membership will pass the 100 mark 
before the middle of this year, Mr. Haven 
says. 


The primary objective of PIC is to 
develop, through constructive promotion, 
big future markets for commercial jams, 
jellies, marmalades and preserves when 
consumer spending power decreases, 
sugar and other supplies are more than 
plentiful and other spreads are available 
at lower prices, 


The Council’s program was launched 
in January, 1946, with a nationwide con- 
sumer education program, followed by a 
hard-hitting advertising campaign in na- 
tional media and the trade press. Both 
programs are being continued this year 
without abatement, and will undoubtedly 
be accelerated and enlarged as member- 
ship in the Council increases. 


Headquarters of the Preserve Industry 
Council are at 7 South Dearborn Street, 
Chicago, Illinois. 


NEW BULLETIN DESCRIBES LEE 
ROUND STORAGE AND 
MIXING TANKS 


Lee Round Storage and Mixing Tanks, 
designed to store or process hard-to- 
handle products such as acid fruit juices, 
vegetable and meat stocks, brines, syr- 
ups, and chemicals, are fully described 
in a new 4-page bulletin, No. 1M-4, pub- 
lished by the manufacturer, Lee Metal 
Products Company, Inc., Philipsburg, Pa. 


Made of stainless steel, pure nickel, or 
monel metal, as specified, Lee Storage 
and Mixing Tanks are highly corrosion- 
resistant, assuring maximum product 
protection. They are available in either 
pitched bottom or dished bottom models 
in capacities of from 25 to 500 gallons. 


Use of special Lee accessories, such as 
agitators and coils, permit these Lee 
Tanks to be adapted for many types of 
processing. The Lee Agitator Unit is 
constructed to operate in either direction, 
guiding flow either upward or downward 
as desired. Lee Coils are made from any 
of the three metals named above and 
may be had in any number of turns. 
Special features which contribute to effi- 
cient operation and maintenance of Lee 
Tanks and accessories are described in 
detail in the new bulletin. Proper designs 
and facilities for maximum cleanliness 
and sanitation are major considerations 
in the engineering of all Lee equipment. 


A copy of the new 4-page bulletin No. 
IM-4, on Lee Round Storage and Mixing 
Tanks may be obtained by writing this 
publication or direct to Lee Metal Prod- 
ucts Company, Inc., Philipsburg, Pa. 


FOREIGN TRADE LEADS 


H. H. C. Beattie, representing Sive- 
wright, Beattie, & Mandy (Pty) Ltd., 
125 Cullinan Bldgs., Main & Simmonds 
Sts., Johannesburg, Union of S. A. is 
interested in obtaining agencies for food- 
stuffs. He is now in the U. S. for 6 
weeks. U. S. address: c/o Barclays 
Bank, 120 Broadway, New York, N. Y. 
Itinerary: New York, Cleveland, and 
Chicago. 

Alee Hendler, representing Liberty 
Agencies (Pty) Ltd., 26 Olga Bldgs., 121 
President St., Johannesburg, Union of 
South Africa, is interested in obtaining 
additional agencies for foodstuffs. Sched- 
uled to arrive May 1, via New York City 
for a 3 months visit. U. S. address: ¢/o 
Brown Bros., Export Corp., 1225 Broad- 
way, New York, N. Y. Itinerary: New 
York and Los Angeles. 
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CALCIUM CHLORIDE 


FOR FIRMING APPLES 


Pie eaters and apple growers both will 
benefit from research on firming apple 
slices made by two state experiment sta- 
tions and its Eastern Regional Research 
Laboratory at Philadelphia, the U. S. 
Department of Agriculture reports. The 
research promises apple pie with much 
more apple flavor, and a new market for 
the tender, more flavorful varieties of 
apples. 

Millions of bushels of apples are used 
by bakers every year—at least two mil- 
lion in the form of frozen slices, and 
millions more in fresh and canned slices. 
But many more apples might be used if 
the slices could be both firm in texture 
and high in flavor. Unfortunately, the 
firm varieties of apples, which hold their 
shape in baking and thus give attractive 
looking pies, have less flavor than the 
softer, juicier apples. Bakers have had 
to choose between firmness and flavor, 
and firmness has won out. This is why 
many apple pies which are perfect in 
appearance lack the flavor of the pies 
“mother used to bake.” Such _fine- 
flavored apples as McIntosh, Graven- 
stein, and many other early varieties 
have been considered too soft for proc- 
essing for the pie market. Most of the 
apples grown in New England, for ex- 
ample, have been ruled out for lack of 
firmness. 

To aid the growers of these apples, 
scientists at the Massachusetts Station 
and the Eastern Laboratory went to 
work last year to develop commercial 
methods for firming sliced apples for the 
pie trade. Previous work at the New 
York State Station showed that a min- 
ute quantity of calcium chloride would 
firm tomatoes in canning. 

The newer studies during the past 
year by Massachusetts and Eastern Lab- 
oratory scientists showed that apple 
slices may be firmed by dipping, impreg- 
nating, or cooking them in a solution of 
calcium chloride, the concentration vary- 
ing from .1 to 1.0 percent. Then the 
slices may be frozen, canned or put 
directly into pie. The full effect of the 
calcium treatment does not show up 
until the pie is baked. The heat of bak- 
ing aids the gelling action of calcium on 


ripe fruit, a combination of calcium and 
pectase proved better. 

Already as a result of the past year’s 
research, several commercial processors 
are trying out calcium-firmed slices for 
canning and freezing. One mid-western 
apple processor has packed a thousand 
30-pound cans of calcium-firmed MelIn- 
tosh slices from fully ripe, full-flavored 
apples. This illustrates another ad- 
vantage of the process—the use of fully 
ripened apples which have the most 
flavor. An amendment to the Food and 
Drug Administration regulations will be 
necessary before the calcium chloride 
treatment can be used commercially. 


FRUIT ESSENCE MANUFACTURE 


Apple and other fruit essences are 
now being produced by 18 companies, 
using the simple recovery process devel- 
oped a few years ago at the Eastern 
Regional Research Laboratory, U. S. 
Department of Agriculture, at Philadel- 
phia, Pa., in the course of research on 
apple products. Thirteen of these com- 
panies are using the new process to re- 


cover essence from apples, grapes, pine- 
apples and oranges for flavoring their 
own products. 


Five companies are manufacturing 
essence for sale. Three of these are 
producing only apple essence. One con- 
cern estimates that it has a capacity for 
producing 35,000 gallons of essence an- 
nually from the 700,000 gallons of con- 
centrate it plans to make from five mil-_ 
lion gallons of juice, using about a mil- 
lion and a half bushels of apples. An- 
other plant, with an estimated capacity 
for producing 5,000 gallons of juice 
daily, is recovering apple, grape, peach 
and cherry essences. Still another is 
experimenting with strawberry, pine- 
apple, blackberry, apricot, cherry and 
peach essences on a small scale. 


Aside from these companies, already 
in production, 35 others report that they 
plan to make fruit essence by this proc- 
ess as soon as they can obtain the neces- 
sary equipment. 


Fruit essence is in commercial demand 
for adding flavor to a great variety of 
products—beverages, table sirup, ices, 
confections, jellies, preserves, sauces, 
gelatin desserts, and pharmaceuticals. 
In the process, developed at the labora- 
tory, the fragrant, flavorful vapors that 
rise during the heating of fruit juice are 
captured, then condensed and concen- 
trated from 10- to 150-fold. 


As yet no fruit essence is being sold 
in small bottles for home use. 


ROTARY FRUIT SIZER—A rotary fruit sizer which eliminates all fruit too 
small for packing is now being introduced by Food Machinery Corporation, Riverside, 
California. Handling plums, peaches, apricots, and nectarines, the new machine is 
designed to save much hand labor on the grading table. 

Similar to a sizer used extensively in citrus packing houses, the new fruit sizer 
is a mobile unit that can be installed as an addition to existing equipment. It is said 
to do a thorough job without bruising the fruit. 

Operation of the sizer is simple. Fruit is first placed in the fruit dump hopper 
where it enters a steel roller elevator. “Valleys” on the extra long elevator line-up 
the fruit so that it drops into the sizer unit without crowding or overloading. An 
adjustment on the 48” rotating pony sizer controls the size of the fruit selected. 
Undersize fruit drops between sizing rollers into a trash bin while selected fruit 
passes on through to the next operation. 

The unit is built up on a steel frame and mounted on steel casters for easy 
moving. Available for immediate delivery. 


the pectin in the apple. Tests with nine 
varieties of summer and early fall apples 
showed that the calcium-firmed slices 
gave pies of excellent texture in contrast 
to untreated slices which broke up or 
“cooked to sauce” in pie. 


The early tests of dipped slices showed 
that only the surface was firmed by the 
calcium solution and that the inside was 
left soft. To get uniform firming the 
Laboratory found that air must be 
driven from the slices before dipping. 
It was also found that as apples become 
riper, the calcium chloride treatment be- 
comes less effective. For firming very 
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GRAMS INTEREST 


NO IMMEDIATE CORN HEARING 


Food and Drug officials state that it 
will be impossible to arrange a hearing 
on proposals to adopt new corn standards 
before the end of the 1947 pack. National 
Canners Association has announced that 
its laboratories will, therefore, make 
further samplings of corn packed in the 
various styles, continuing the work done 
during 1946. 


BROKERS RESUME WEEKLY 
LETTERS 


It has been noted that a number of 
food brokers have resumed the practice 
of issuing a weekly letter. Among the 
latest to be received are those of William 
E. Silver Sales Company, Colora, Mary- 
land, and the Wabash Valley Canning 
Company of Terre Haute, Indiana. 


TRADE LEAD 


The U. S. Department of Commerce 
reports that Mohamed Shafiq Hayek, 
representing Ch. Hayek & Co., P. 0. Box 
50, Amman, Trans-Jordan, Palestine, is 
interested in obtaining representations 
for canned food. 


NORTH AMERICAN READY 


North American Canning Company, 
Dania, Florida, has completely remodeled 
its plant in preparation for this season’s 
packs. A new automatic conveyor sys- 
tem has been installed throughout the 
entire plant, a new green bean line for 
cut, whole and French style installed, and 
the tomato products line will be ready 
for the Florida spring crop starting 
May 15. 


CONTINENTAL DIVIDEND 


Directors of Continental Can Company, 
Inc., meeting in Hopewell, Virginia, 
April 23 declared a second quarter in- 
terim dividend on the common stock of 
25 cents a share, payable June 16 to 
stockholders of record May 24. 

At the same time, the directors also 
declared a regular quarterly dividend on 
the $3.75 cumulative preferred stock of 
93%4 cents a share, payable July 1 to 
stockholders of record June 14. 


APPOINTS BROKER 


College Inn Food Products Co. this 
week announced appointment of the 
Caldwell Brokerage Co., Tampa, to act 
as sales agent for the company in the 
Tampa area. College Inn packs a line 
of canned food specialties, 
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LABEL ALLOWANCES 


The following Resolution concerning 
label allowances was recently passed by 
the Association of Food Distributors: 

“WHEREAS, We find that in the past 
the usual label allowance made to job- 
bers has been inadequate and far below 
the packers actual cost of his labels, 
therefore, 

“BE IT RESOLVED, That this meet- 
ing recommends to all members of this 
Division who have a private label canned 
foods business that they communicate 
with all brokers and principal sources of 
supply from whom they purchase to ask 
those sources of supply for label allow- 
ances equal to the packers actual cost 
of his own labels, and further, 

“BE IT RESOLVED, That the Execu- 
tive Secretary be instructed to send a 
copy of this resolution to the several 
leading Canners Associations in the 
United States.” 


CAUFIELD RETURNS TO 
KITTREDGE 


R. J. Kittredge & Co., have announced 
that Mr. J. A. Caufield has returned 
from a leave of absence and is again in 
full charge of the Sales Department. The 
entire personnel of R. J. Kittredge & Co., 
are pleased to have him back on the job 
again and have assured him of their full 
cooperation. 


CANNED SAUER KRAUT PACK 


National Canners Association’s Divi- 
sion of Statistics reports the pack of 
canned sauer kraut from December 1, 
1946, to April 1, 1947, amounted to 1,861,- 
635 cases 24/21%4’s, 209,190 cases 6/10’s, 
75,600 cases miscellaneous tin and glass, 
for a total of 2,146,425 cases of all sizes. 

Stocks of canned kraut on hand April 
1 were 1,330,551 cases 24/214’s, 182,971 
eases 6/10’s, 51,396 cases miscellaneous 
tin and glass, for a total of 1,564,918 
cases of all sizes. 


C. J. SUTPHEN DIES 


Charles J. Sutphen, for more than 50 
years associated with the food process- 
ing and brokerage business, died at his 
home in Chicago on the morning of 
April 23 at the age of 91. Mr. Sutphen 
operated a pickle, kraut and condiment 
brokerage business in Chicago under his 
own name until he retired from business 
late in 1945. He was known throughout 
the kraut and pickle business and served 
as the Treasurer of the National Pickle 
Packers Association for many years. Be- 
cause of his thorough knowledge of the 
business his views were continually 
sought in the settlement of controver- 
sies. 


NEW JERSEY FIRM 


Morris April & Brother are building a 
canning plant at Bridgeton, New Jersey, 
for the canning of cranberry sauce, ap- 
ple products and peaches. 


TED LIND, JR., JOINS STANGE 


The Wm. J. Stange Co., manufacturers 
of Peacock Brand Certified Food Colors 
and C.O.S. (Cream of Spice) Seasonings 
announces the appointment of Ted N. 
Lind, Jr., as Sales Representative cover- 
ing the territory of Texas, Oklahoma, 
Colorado, Western Kansas, and South- 
western Nebraska. Ted, Jr., is the son 
of the veteran company representative, 
T. N. Lind, Sr., who has been serving the 
Chicago-Michigan territory. 


Prior to his appointment as Southwesi- 
ern Sales Representative, Ted, Jr., served 
two and one-half years in the Army Air 
Forces and was Sales Representative for 
Fearn Laboratories of Chicago and Insti- 
tutional Foods Company. 


PHILLIPS APPOINTS DAVIS 


Albanus Phillips, Jr., President of 
Phillips Packing Company, Inc., has an- 
nounced the appointment of George F. 
Davis, of Philadelphia, former marketing 
and merchandise executive of the Satur- 
day Evening Post, and widely known in 
the sales, merchandising and advertising 
fields, as National Sales Promotion Man- 
ager. Mr. Davis takes over his new 
duties immediately. 

In his new connection Mr. Davis joins 
a company which for more than 45 years 
has engaged in the packing of a wide 
variety of soups, vegetables, meat prod- 
ucts and other canneds foods, distributed 
from coast to coast and in numerous 
foreign markets. The Phillips Packing 
Company operates a total of nineteen 
plants, with main offices in Cambridge. 


HEADS CANADIAN CANCO 
SALES 


J. B. Misenhimer has been named man- 
ager of sales for American Can Company 
in Canada, after having served in New 
York as assistant in the general sales 
department, W. C. Stolk, vice-president 
in charge of sales, has announced. 

Mr. Misenhimer joined the company in 
1925 as a factory payroll clerk and en- 
tered the sales department in 1930. Dur- 
ing the war he served as a full-time con- 
sultant to the containers division of the 
United States War Production Board, 
where he helped to set up controls for 
the conservation of tin and other essen- 
tial materials. He rejoined the Canco 
sales staff in 1944 to conduct postwar 
planning studies for the company. 

Mr. Misenhimer will supervise all com- 
pany sales activities in the Dominion 
from its Canadian Division headquarters 
at Hamilton, Ontario. 
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You are entitled 
to know the real 


facts behind the 
can situation 


The can, being more than 98% steel, 


has its real origin in the iron mine. 


Steel which must come from iron is the 


crux of the story. 


Ore, coal, transportation are all factors a 


in making steel. Eo 


There just isn’t enough steel to go around. 


The steel mills are working under a hand- i 
icap and what handicaps steel handicaps _— 
FURNACE 


Crown and every other can manufacturer. 


LIMESTONE 


THE NATION'S THIRD LARGE SOURCE OF SUPPLY 


CROWN CAN COMPANY + PHILADELPHIA + Baltimore + Chicago + St. Louis + Houston + Orlando - Fort Wayne » Nebraska City 
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NATIONAL CAN OPENS 
CHICAGO OFFICE 


National Can Corporation has opened 
a new sales office, in the Champaign 
Building, 37 South Wabash Ave., Chi- 
cago, Illinois, which will service the gen- 
eral and sanitary line trade in the West- 
ern Division. 


CAMERON OFFICIAL DIES 


Edwin B. Peet, 64, sales manager for 
the Cameron Can Machinery Company, 
Chicago, a wholly owned subsidiary of 
Continental Can Company, died April 4, 
following a long illness. Funeral serv- 
ices were held in Chicago on April 7. 

Mr. Peet attended Pratt Institute 
where he studied engineering. In 1903 
he joined the E. W. Bliss Company, 
Brooklyn, New York, where he remained 
until 1920 when he left to go with the 
Max Ams Company. In 1928 he returned 
to the E. W. Bliss Company, staying 
with that organization until 1937 when 
he joined the Cameron Can Machinery 
Company as sales engineer. At the time 
of his death he carried the responsibili- 
ties of sales manager. Mr. Peet is sur- 
vived by his wife, two sons and one 
daughter. 


GESELLCHEN JOINS FLOTILL 


E. P. Gesellchen, for the past 21 years 
Vice-President in Charge of Sales of the 
California Conserving Company, has 
joined Flotill Products, Inc., of Stockton, 
California, as Western Sales Manager 
and will cover the entire western mar- 
ket area of the United States, using the 
Stockton headquarters as his main office. 


SETON THOMPSON NEW CHIEF 
OF ALASKA FISHERIES 


The appointment of Seton H. Thomp- 
son as chief of the Division of Alaska 
Fisheries of the Department of the In- 
terior’s Fish and Wildlife Service, has 
been announced by Albert M. Day, Di- 
rector of the Service. The appointment 
became effective on April 16. 

Mr. Thompson, who has been assistant 
chief of the Division since July 1, 1931, 
succeeds Ward T. Bower, recently re- 
tired. He has been associated with the 
Fish and Wildlife Service, and its prede- 
cessor agency, the Bureau of Fisheries, 
since 1926, except for a period of mili- 
tary furlough from 1941 to 1946 while 
on active duty in the Navy. His first 
appointment, to investigate the razor 
clam beds and other commercial fisheries 
of central Alaska, came in 1926 while 
still an undergraduate, and this work 
was continued during the summers of 
1927, 1928 and 1929. In 1930 he was 
appointed aquatic biologist at the Stan- 
ford University field station and contin- 
ued his research on the fish and shellfish 
of central Alaska, devoting particular 
attention to the red salmon of Copper 
River. He is the author of a number of 
publications on these subjects. 
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WEST COAST NOTES 


A MODEL DISTRICT—Tillie Weis- 
berg, president of the Flotill Products 
Co., Stockton, Calif., has offered to in- 
clude 168 acres of industrial land owned 
by her in a plan for building up a model 
manufacturing district, centering around 
the processing of foods. The Pacific Can 
Company is building a plant next to her 
cannery and nearby is the new plant of 
Penthouse Foods. 


NEW CANNERS—The Aron Canning 
Co. has been incorporated at Stockton, 
Calif., with a capital stock of $500,000, 


by Sophie Hoffman, Tillie Swartz and 


Bella Schwartz. 


PRESIDENT—James D. Dole has been 
elected president of Comminuted Foods, 
Inc., San Francisco, Calif., succeeding 
the late Jacob Blumlein. 


NET INCOME—Hunt Foods, Inc., Los 
Angeles, has announced a net income of 
$4,088,815, equal to $8.50 a common 
share, for the nine months ended Nov. 
30, 1946. This compares with $1.87 a 
share for the 1945 fiscal year. Net sales 
for the nine-month period were $48,353,- 
733, highest in the 56 years the firm has 
been in business. This compares with 
sales of $16,250,933 for the entire fiscal 
year ended February 28, 1946. The fiscal 
year has been changed to approximate 
the packing season. 


ANOTHER NEW CANNING FIRM 
—The Walnut Creek Canning Co. has 
been incorporated at Walnut Creek, 
Calif., with a capital stock. The articles 
of incorporation were filed by the C T 
Corporation System, 220 Montgomery 
St., San Francisco. 


vIsIror—Nathan Cummings, president 
of the Consolidated Grocers’ Corp., Chi- 
cago, Ill., was a late April visitor at San 
Francisco, on a tour of California. He 
said that grocery prices are lower than 
they were four months ago and ex- 
pressed the opinion that they would be 
lower still next fall. Savings to con- 
sumers will come about through efficien- 
cies in business as well as through reduc- 
tions in the price of raw materials. 

The visitor spoke quite emphatically 
against grade labeling in food products. 
“Historically, everything important in 
this country has been built up through 
brand names,” he said. “The brand name 
on a can of peaches means more to a 
housewife than anything else. She can 
buy, knowing that quality will be high, 
without reading all the fine print on the 
back of the can. If all a packer had to 
do to pack grade A merchandise was to 
meet a minimum requirement, he would 
have no incentive to pack the maximum 
quality of any grade.” 


NET PROFITS GOOD—The Alaska 
Packers Association, San Francisco, 
Calif.. operating salmon canneries in 
Alaska and in the Pacific Northwest, re- 
ports net profits for 1946 at $625,037, 
this figure including a profit of $317,960 
on disposal of capital assets. Profit is 
equal to $11.53 a share, and compares 
with a 1945 net income of $636,806, or 
$11.44 a share. During the year, six 
of the company’s canneries in Alaska, 
and one on Puget Sound, were operated, 
and operations were shared in two other 
plants in Alaska. The pack amounted 
to 383,485 cases, compared with 360,584 
cases in the previous year. Sales totaled 
$10,388,309, against $8,814,296 in 1945. 
This company is controlled by the Cali- 
fornia Packing Corp., which owns 87.6 
per cent of the capital stock. 


ALL STEEL CONVEYOR 


A new development in the product of 
the Steel-Parts Manufacturing Company, 
222 S. Morgan St., Chicago, is the appli- 
cation of stainless steel belt links to any 
of its standard models of all-steel belt 
conveyors. 

The all-steel belt conveyors are easily 
cleaned, quickly sterilized, and provide 
a highly polished, smooth surface that 
affords absolutely no foothold for dirt or 
grime. Since the belt links are com- 


pletely non-rusting, they may be moved 
through areas of moisture or water with- 
out being effected. The non-corrosive 
surface entirely resists staining or dis- 
integration from acids. 

Each stainless steel link is connected 
to the next with a flexible “Indian grip” 
of steel. Instant insertion of a new plate 
for cleaning or replacement is therefore 
a matter of minutes, The conveyor is 


constructed in standard 5 or 10 foot sec- 
tions, any of which can be removed from 
or added to the unit. 
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QUALITY FOOD PACKING 
aud Leads the 


Tomato Juice . . . With Full Flavor and Color . .. In Greater 
Recovery ... a Quality Pack... With CRCO-American Pre-Heaters 


Continuous flow Preheaters by CRCO are much faster, require less handling of the product, 
are more sanitary, heat more constantly . . . and are equipped with automatic temperature con- 
tols that will maintain final juice temperatures precisely. 


The efficiency of CRCO Pre-Heaters far exceeds that of the open kettle or batch method of heat- 
ing, as CRCO Pre-Heaters will handle juices as fast as they come from the extractors. Even at 
capacity, these Pre-Heaters distribute the product evenly over the temperature-controlled heating 
surfaces, insuring against over-heating, burning on or scorching . . . thus permitting the juice to 
retain the full, ripe flavor and bright color of tomato juice. 


Available in single-tube, or combination-tube models, any length. 


Niagara Falls, New York 
THE-FOOD: PROCESSOR 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Now They Wish They Had Canned Toma- 

toes—Our Warning a Year Ago Was Disre- 

garded—tIn Making Your Decision on 1947 

Operations You Might Do Well to Take This 
into Your Considerations 


WARNING RESULT—Fearing a shortage 
of labor last season in the skinning de- 
partments of the tomato canneries too 
many canners turned their crop into to- 
mato products, and now they find they 
have on hand better than 7 million cases 
of these, with canned tomatoes riding 
high and handsome, selling at their own 
prices and more wanted than can be sup- 
plied. It might have been hard but it 
can now be seen that it would have paid 
well to have gone to the trouble of chas- 
ing up labor and getting out more canned 
tomatoes. Too late for last year’s opera- 
tions, but it might be well to remember 
this as you approach the 1947 canning 
season. They will need more canned to- 
matoes than you can possibly produce. 
There will be no carry-over but there 
may be a heavy carry-over of tomato 
products. The labor situation is what 
controls this, but now is the time to de- 
termine to conquer this problem, and 
arrange for enough help to handle the 
crop for canned tomatoes. If you pile 
another big load of tomato products on 
top of what you will have to carry into 
next canning season, you will swamp 
yourself, and your bank account. More 
than that you are starving the consumer 
demand for canned tomatoes by forcing 
retail prices into the luxury brackets. Of 
course it is more trouble, but so is any- 
thing worth doing, and you’d feel ‘‘a-heap- 
sight” better right now if you had a 
good stock of canned tomatoes, instead 
of tomato pulp or its equivalent. 


THE MARKET—The job of every canner 
in the business right now is to determine 
how to proceed with the 1947 packing 
season. The following looks like good 
advice from the President of the Ohio 
Canners Association, and we think you 
will do well to read and ponder what he 
says. He covers the whole situation in 
considerable detail. He says: 

The Associated Wholesale Food Dis- 
tributors of Ohio held their 41st Annual 
Convention at the Deshler-Wallick Ho- 
tel, Columbus, Ohio, April 22 and 23, 
1947, and invited President Luke F. 
Beckman to bring a message from the 
Ohio Canners Association. 

He delivered the following address, 
April 22, which brought many favorable 
comments from individual wholesale gro- 
cers present: 

“The outlook for canned foods during 
the coming marketing season is closely 
related to three factors: namely, con- 
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sumer purchasing power, costs of can- 
ning the various products and the annual 
total available supplies. All three of 
these factors are a matter of conjecture 
at the present time, but certain general 
observations can be made. Most ob- 
servers expect a continuation of high 
consumer incomes at least through most 
of 1947. Beyond that time there is a 
general reluctance to make specific pre- 
dictions. During recent months real in- 
come from salaries and wages has been 
declining. The increased population from 
1937 to 1946 of 12,145,000, and the in- 
creased disposable income for the same 
years gives us a very good picture of 
the increased purchasing power on the 
part of our population for foods. We 
must bear in mind, however, that as 
durables and household appliances be- 
come available, some of the buying power 
heretofore applied to foods will undoubt- 
edly be diverted to other products. An- 
other factor of importance to buying 
power, and which is directly connected 
to disposable income, is the fact that 
since 1941 a substantial portion of our 
people who, prior to the war, were on a 
sub-standard basis of living, are now, 
because of full’ employment and high 
wages, on a standard basis of living. 
There are no statistics available to indi- 
eate the percentage so affected. This 
fact is important because, while it is 
favorable at the moment, should eco- 
nomic conditions trend toward a reverse, 
it would become a very unfavorable fac- 
tor, due to the fact that the canning 
industry has, during the war period, in- 
creased its volume of production and is 
now geared to operate for maximum de- 
mand plus. The USDA anticipates a 
weakening in farm prices the last half 
of 1947, but points out that prices could 
drop considerably and_ still average 
higher than 1946. Costs of cans, cases, 
labels and canning supplies will be 
higher than last year. Labor costs also 
are expected to increase over 1946. 


“The cost of raw products has not 
been settled as it is too early in the sea- 
son, but the prices of fruits and vege- 
tables for canning probably will not 
average substantially less than in recent 
years. Further, the pack should not 
reach last year’s record volume on ac- 
count of the fears of the industry that 
tin might not be available. Canners can- 
not take a chance on to much contracted 
acreage with the farmer grower without 
having assurances that tin will be avail- 
able. A serious strike in either coal cr 
steel might place the industry in an 
unfavorable position for supplies. This 
all adds up at this time to the prospec- 
tive pack costing more than last year’s 
unless something unforseen happens. 


“Shipments of canned fruits, juices, 
vegetables, and products to the civilian 


market for the seven months, July 
through January, totaled 266 million 
standard cases compared with 231 mil- 
lion cases for the corresponding months 
of the 1945-46 season. The Department 
of Commerce estimates that carryover 
in canner and distributor hands will to- 
tal about 100 million cases. This is 
based on the assumption that shipments 
the remainder of the season will exceed 
corresponding shipments last season by 
about 10 per cent. Such a carryover was 
about 126 million cases in 1938 or about 
50 per cent of civilian shipments in that 
season. Prior to the war canner and dis- 
tributor carryover ranged between 33 
and 50 per cent of civilian shipments. 

“Through January, shipments. of 
canned corn totaled 13.4 million cases 
or about 10 per cent less than those for 
the corresponding months of the 1945- 
46 season. Canner and distributor stocks 
on Feb. Ist, 1947, totaled 17.7 million 
cases compared with 15.0 million on the 
same date a year earlier. Canner stocks 
on March ist, 1947, totaled 5.2 million 
cases or a reduction of more than a mil- 
lion cases from a month earlier. Pros- 
pects are for a carryover between 4 and 
6 million cases, which would be about 
the same as the pre-war carryover in 
cases, but much smaller in terms of the 
supply. 

“Prospective carryover of canned peas 
will be at near record levels in terms of 
cases, but as a per cent of supply much 
lower because consumption of peas this 
season and last has exceeded 150 per cent 
of prewar. Early intentions to plant 
showed a 4 per cent reduction in acreage, 
but current indications are that the ac- 
tual cut in plantings will be much 
greater. 

“The canned tomato pack in 1946 was 
somewhat lower than a ‘Normal’ pack 
and substantially less than the quantity 
that consumers want. Carryover in trade 
channels will be below normal and there 
is a real need for an increased pack this 
year. 

“Estimates of tomato juice carryover 
range between a Department of Com- 
merce prediction of 6 million cases basis 
2’s to estimates by some trade sources 
of 10 million. Since consumption should 
exceed 25 million cases, such a carryover 
would be between 25 and 40 per cent of 
movement. Feb. Ist, stocks in canner 
and distributor hands totaled 19.6 million 
cases, compared with 11.1 million a year 
earlier. During last February canner 
stocks were reduced by something over a 
million cases. 

“March 1, canners held only 20 pei 
cent of the 1946 record pack of tomato 
catsup, which was 37 per cent large: 
than in 1945. Distributors on Feb. 1st, 
held about 16 per cent of the pack. Wit! 
new pack not available in volume until! 
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early fall a light carryover of catsup is 
in prospect. 

“In conclusion, we believe the funda- 
mental elements are present for the cani- 
ner and distributor to have a good season 
in 1947, providing we use common ‘horse 
sense’ in our operations. We canneis 
will have to hold our production in line 
with demand and operate on a close mar- 
gin of profit. Past history should have 
taught us something. Thank you.” 

This is good advice from an experi- 
enced business-man canner. 


NEW YORK MARKET 


Distributors Narrowing Their Mark-ups— 
But Little Buying Just Now—What of ’47 
Pack Prices?—Some S.A.P. Business in To- 
matoes—Pea Canners Cutting Acreage— 
Only Small Demand for Corn—Early Aspar- 
agus Prices Not Acceptable—Apricot Carry- 
over—Salmon Canning Underway— 
Costs and Prices up 


By “New York Stater” 
New York, May 2, 1947 


THE SITUATION — Steadily mounting 
pressure on food prices at the retail level 
is giving wholesalers and chains cause for 
further caution in canned foods purchas- 
ing. Wholesalers reportedly are narrow- 
ing their markups on many lines, includ- 
ing canned foods, and are discarding 
former OPA mark-ups, to which many 
have adhered since decontrol, in favor 
of a more competitive pricing policy. 
There is, naturally enough, relatively 
little new business in canned foods at the 
moment, distributors being concerned 
primarily with further cutting down 
their inventories. Interest in the new 
pack situation is centered chiefly on ex- 
pected production, with few distributors 
interested in making forward commit- 
ments. 


THE OUTLOOK—The trade is consider- 
ably disturbed over the current price cut- 
ting which is going on in canned foods, 
not so much from the standpoint of po- 
tential losses on inventories, occasioned 
in meeting price competition, but by the 
price outlook on 1947 packs. All reports 
from the canning industry thus far have 
indicated little likelihood of any substan- 
tial lowering of prices from last season’s 
level. On the contrary, in many in- 
stances packers cite costs increases 
which indicate a basis this season equal 
to or over that of 1946. Under such 
conditions, distributors are apprehensive 
over the effect, consumerwise, of further 
price breaks in canned foods now, only 
to be followed by increases in the Fall, 
at a time when the downward price pres- 
sures may have attained unstoppable 
impetus. With the outlook thus uncer- 
tain, distributors are definitely leaning 
over backward to the conservative side 
in planning their forward inventory 
policies. 


TOMATOES—With the 1946 pack mostly 
a memory, insofar as stocks in first 
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hands are concerned, interest is now cen- 
tering on the new pack situation. A 
moderate amount of s.a.p. business on 
extra standard and fancy tomatoes has 
been placed, but demand currently is 
slow. The trade is waiting to see what 
canners will do pricewise this season, 
ande are of the belief that 2s at more 
than 15 cents per can at retail will prove 
a slow seller. 


PEAS—With little futures business on 
the books, canners are pulling in their 
horns productionwise this season. Re- 
ports from Wisconsin indicate that can- 
ners have cut acreage contracting by as 
much as 20 per cent, and plan to con- 
centrate on the packing of top qualities. 
It is expected that canners in other pea 
packing areas will follow a_ similar 
policy. Meanwhile, the spot situation is 
without important change. 


cORN—Little demand for corn is in 
evidence this week, and the market is 
without appreciable change. Offerings 
from the Midwest include fancy whole 
kernel golden at $1.55, f.o.b. canneries, 
with extra standard whole kernel at 
$1.35 at canneries. Standard crushed is 
generally held from $1.10 to $1.25, f.o.b. 
canneries, depending upon brand and 
seller. 


ASPARAGUS—Coast reports are to the 
effect that opening prices put out by a 
few packers recently met with a defi- 
nitely unfavorable reaction among buy- 
ers, and other canners consequently are 
marking time before taking any action 
pricewise. Buyers have indicated that 
$3.25 per dozen for large blended all- 
green is the maximum figure at which 
consumer demand may be expected. 


CALIFORNIA FRUITS—Disturbing reports 

on the ’cot situation are being received 
from the Coast. With distributor apri- 
eot stocks still large, and considerable 
quantities scheduled to be carried over 
into the coming season, jobbers can see 
no justification for any price basis on 
1947 pack at or near last year’s levels. 

. . Small offerings of halves cling 
peaches were reported for Coast ship- 
ment this week at $2.85, with sliced at 
the same basis. . . . Choice cocktail in 
heavy syrup was quoted in a limited way 
at $4.15, and choice Bartlett pears in 
heavy syrup were listed at $3.85, all 
f.o.b. cannery or common shipping point. 


SALMON—Packing got under way on 
the Columbia River this week. No prices 
have been named, but with canners pay- 
ing fishermen some 6 cents per pound 
over last year’s contract price, the 
canned product will be priced on a basis 
equal to or higher than 1946. ... Alaska 
packers have reached an agreement with 
fishermen in some areas, and are look- 
ing for production slightly better than 
that of the past two years. Pricewise, 
however, the outlook is extremely strong. 
Limited offerings of prompt shipment 
salmon from last season’s pack are re- 
ported on the basis of $17.50 to $18.00 
for Alaska red sockeye halves. Tall ones 


are reported cleared on all varieties, with 
a continuing export demand reported. 


SARDINES—California packers are re- 
ported to have booked a good volume of 
business for new pack sardines, April- 
May shipment, on the basis of $8.00 per 
case, f.o.b. cannery, for 48/8 oz. Maine 
sardines remain well sold up in first 
hands, with the resale market strong. 


TUNA—Supplies continue extremely 
tight, and the trade is destined to go 
through the warm weather season of 
peak demand with inadequate supplies. 
Prices are firming on the Coast, with 
light meat fancy halves now quoted at 
$16.25 for fancy and $15.50 for standard, 
with grades at $14 per case, all f.o.b. 
canneries. 


OYSTERS—A good demand for oysters 
is reported, with canners well sold up, 
and quoting the 7% oz. tin on the basis 
of $3.50, f.o.b. cannery. More interest 
is developing in the new 5 oz. standard, 
which is held at $2.75 per dozen at can- 
neries. 


CRABMEAT—Gulf canners are now op- 
erating on crab and offerings are re- 
ported for prompt shipment at $4.00 for 
claws, $4.50 for regular, and $5.00 for 
fancy lump, all in 9 oz. flat cans, f.o.b. 
New Orleans. 


CHICAGO MARKET 


Buyers Expect Lower Prices on New Packs 
——Canners’ Costs Promise to be Higher— 
Jobbers Working to Clean out Inventories— 
Retail Sales Holding up—Buying May Have 
to be Resumed—tLateness of Pea Planting 
Sets a Record—Peas Moving Slowly to Con- 
sumers—Kraut Prices Demoralized—Can- 
ners Will Hold Stocks of Kraut, Beets and 
Carrots—Fruit Cocktail and Pineapple Scarce 
and Wanted—Canned Fish in Heavy Demand 


By “Midwest” 


Chicago, May 2, 1947 


THE MARKET—“ Unusually quiet” seems 
to describe the situation here in Chicago 
this week as distributors maintain a de- 
termined policy to buy as little as pos- 
sible until the situation insofar as new 
pack is concerned becomes more clarified. 

The propaganda emanating from 
Washington for lower prices on food 
stuffs, as well as other commodities, 
hasn’t helped the situation and the feel- 
ing amongst buyers that they must pur- 
chase merchandise out of the new packs 
at less money becomes more widespread. 
As mentioned previously, the campaign 
for lower prices so far has been confined 
primarily to the chains, who are featur- 
ing in their ads their efforts to cooperate 
with the Administration’s program. How- 
ever, this is leading to more determined 
efforts to force canners’ prices downward 
on the new packs, which puts the can- 
ners in the difficult position of planning 
packs which will cost them more money, 
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THE INVISIBLE 


UNIVERSAL CAN WASHER FOR CANS 
OF ALMOST ALL SIZES 


Just because dirt cannot be seen doesn’t mean 
it isn't there—to help spoil flavor and lose 
“customers for the brand in the unclean can! 
This washer really WASHES—gets BOTH kinds 
of dirt, in EVERY can. It washes with steam and 
water, either hot or cold. Cans are washed 
INVERTED, so that all the dirt drops out. Cans 
cannot jam or crush—cannot be stopped by % 
water or steam pressure on can bottoms—and 
no can may pass through without thorough 
washing. The Universal Washer is totally en- 
closed—no dripping on employees. Drives from 
any position, and a conveniently-located chain 
controls steam and water. Use the Universal 
and be SURE! 


[food achinery [orporation 


one 


Universal Can Washer 
for Cans of 2” to 41” dia. 
and 2” to 714” height. 


WRITE for FMC Catalog showing most complete 
line of processing and packaging machinery for 
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and faced with customers who insist that 
they must buy for less. 


Despite a lot of pessimism, one can 
look behind the scenes and discover fac- 
tors that should dispel some of the 
gloom. More than one buyer has inti- 
mated confidentially that efforts to re- 
duce inventories by pushing sales and 
buying nothing—substituting wherever 


possible—is producing results and that : 


it is very likely that within the next 30 
to 60 days distributors’ inventories on 
many items will be down to the vanish- 
ing point, forcing them to come into the 
market to replenish their stocks. Retail 
sales are holding up very well, indicating 
that canned foods are moving to the 
consumer except in cases where the 
housewife feels prices are too high, 
which is eventually going to create buy- 
ing interest at the wholesale level. 


THE OUTLOOK—New pack plans are be- 
ing watched very closely by the trade, 
and prospects for reduced packs at many 
key points are giving distributors in- 
creased confidence that coming packs 
will be held to a point where they can be 
disposed of profitably, with the emphasis 
on better quality. Nevertheless, forward 
buying is very much on the cautious 
side, with the average buyer willing to 
place only part of his requirements with 
regular sources of supply, at open prices. 
Furthermore, most of these forward 
commitments are on items that are not 
threatened by over production, and pri- 
marily on better grades. The spot mar- 
ket remains very much on a hand to 
mouth basis, with replacements being 
made only where necessary. However, 
with retail sales remaining on a high 
level, and inventories being steadily re- 
duced, it seems apparent there should be 
a break before too long and a resumption 
of normal buying activities. 


ASPARAGUS—Despite prices which are 
considerably under last year’s quotations, 
this item has, so far, been selling very 
slowly here. For one thing, #2 tins 
only are available and many distributors 
are waiting for offerings on smaller size 
tins. Due to inclement weather the pack 
here in the Middle West has not as yet 
started, and merchandise is available 
only from the Northwest and California, 
where packing has been under way for 
some little time. However, the stumbling 
block here is a carry-over in distributors’ 
hands as Asparagus did not move well 
at last year’s prices. It’s the old story 
of the necessity of taking inventory 
losses to conform with new prices, and 
then moving the carry-over on hand be- 
fore making commitments out of the 
new pack. 


PEAS—With planting here in the Mid- 
dle West seriously behind—in fact, the 
lateness of this year’s planting will be 
an all time record, with practically no 
seeding having been done as yet—there 
is a very distinct possibility that Mother 
Nature could reduce this year’s crop con- 
siderably below the planned 20% reduc- 
tion in acreage to a joint where the 
carry-over now in jobbers’ and retailers’ 


18 


hands might become good property. 
Nevertheless, such a possibility has not 
created any interest as yet by the dis- 
tributors on new pack peas, with the 
exception of some commitments that 
have been made on better grades with 
long established sources of supply. Spot 
buying continues negligible as peas are 
moving very slowly to the consumer. 
Standard four sieve Alaskas were offered 
here at .90 f.o.b. Midwest cannery, and 
found no takers. Fancy Sweet Peas are 
still available in first hands, creating 
no excitement as buyers generally are 
interested only in small sieve Fancy 
Alaskas. 


TOMATOES — This item remains un- 
changed from last week, with very little 
being offered from first hands. Stocks 
are moving slowly at present price levels 
and buyers still insist that, despite in- 
creased cost of production, tomatoes out 
of the new crop should be available at 
slightly under last year’s O.P.A. ceiling. 
With so many uncertainties facing can- 
ners, such as labor cost and the usual un- 
predictable growing season, it is difficult 
to forecast at this time what the situa- 
tion will actually be at the time new 
pack is available. One thing is certain, 
an effort will be made to increase the 
pack of peeled tomatoes and reduce sub- 
stantially the pack of tomato juice and 
puree. There has been no noticeable 
pick-up as yet in the movement of to- 
mato juice, and the carry-over will ap- 
parently be burdensome. Standard twos 
tomatoes are still being offered out of 
the Tri-States on the basis of $2.00 per 
dozen, and practically nothing is avail- 
able in first hands here in the middle 
west. Resales are being offered at five 
to ten cents per dozen under canners’ 
present asking prices, although very lit- 
tle merchandise is changing hands at 
present. 


OTHER ITEMS—With the Chains featur- 
ing 2% tins of Sauerkraut at three for 
a quarter, this market is in a demoralized 
state and goods are available at .70 to 
.85 per dozen, although some canners 
have indicated a determination to hold 
unsold stocks still on hand rather than 
sell at these prices, and then cut the 
coming pack to only a fraction of normal. 
Beets and Carrots, both, are also selling 
only where serious price concessions are 
being made, and one large chain of retail 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 | Cable: ARTHARRIS 
Reference: Dun & Bradstreet, inc. 


stores offered #2 tins of Carrots to the 
consumer at .05 per can, which indicates 
the condition of this market. New pack 
Spinach is not selling at all, despite a 
tendency to reduce packs in all sections, 
the market having eased to a point where 
spot stocks of Spinach are being offered 
at considerably under opening prices. 


CITRUS—This market remains firm, al- 
though little buying has been done since 
the market reached the present level of 
$1.10 on #2’s Fancy Unsweetened Juice, 
and $2.65 on 46-oz. Blended is offered 
at $1.00 on #2’s and $2.25 on 46-oz., al- 
though some canners still remain with- 
drawn because of raw fruit prices. With 
the season rapidly drawing to a close it 
is expected that important buying will 
again be resumed, although many dis- 
tributors contend citrus will sell well at 
prices now available at the retail level 
and will fall off considerably when prices 
are raised to conform with present re- 
placement costs. Oddly enough, Cali- 
fornia Valencia Orange Juice and 
Blended Juice both packed last summer, 
are available to the trade at less money 
than the Florida pack. California is 
currently quoting $1.00 on 2’s Fancy 
Valencia Juice and $2.45 on 46-oz., with 
Blended at .75 and $1.75. 


CALIFORNIA FRUITS—Califorina fruits 
seem to be in ample supply in this mar- 
ket with the exception of fruit cocktail 
and Pineapple, with practically nothing 
of the former item available on the 
Coast. Apricots apparently will be car- 
ried over into the new pack in rather 
substantial quantities, and from reports 
received here it looks now as though 
the new pack will be off about 40% from 
last year. Cling Peaches and Bartlett 
Pears are in ample supply, and are mov- 
ing fairly well, although the trade would 
like to clean up their inventories before 
new pack as they are expecting lower 
prices than last year. Generally speak- 
ing, fruit is in fairly good shape with a 
good assortment available to the con- 
sumer, although not moving as fast as 
distributors would like. 


CANNED FISH—Salmon, Tuna and Sar- 
dines are all in heavy demand, with little 
available from first hands. The prices 
on California Sardines varies somewhat, 
but the market seems to be around 
$14.75 for one pound ovals in tomato 
sauce, and $8.00 to $8.25 for the #1 tal! 
Naturals. Salmon prices are strong, with 
Puget Sound Sockeye halves about the 
only item available in any quantity. 
Nevertheless, canners are somewhat con- 
cerned because better grades of Salmon 
have not been moving too well to the 
consumer at asking prices, and the out- 
look for the coming pack is certainly 
anything but lower prices. However, it 
is hoped the warm weather demands wil! 
show an upturn in movement before too 
long. Tuna remains unchanged from last 
week, and seems to be one item that 
price has not affected. The consumer is 
still buying Tuna regardless, and sup- 
plies are not anywhere near enough to 
take care of the demand. The overall 
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picture on canned sea foods is much bet- 
ter than most other major foods, and 
should continue in good shape for some 
time to come. 


CALIFORNIA MARKET 


Crop Prospects Good—Apricots Below Last 
Year — Pears Blooming Heavily — Plums, 
Cherries, Figs in Good Condition—Orchards 
Better Cared for Due to Good Prices—Labor 
Settlement Arrived at—The Five Richest 
Counties in the Country—Value of Crops— 
Market Quiet—Prices Are Leveling off— 
Canners Shy at Growers’ Asparagus Prices— 
Not Happy over Grower’s Tomato Prices— 
Fish in Light Supply—West Coast Notes 


By “Berkeley” 


San Francisco, May 2, 1947 


crops—Fruit crop prospects for Cali- 
fornia, and other Pacific Coast States, 
are quite satisfactory, according to pre- 
liminary reports of the U. S. Department 
of Agriculture and State agencies. As 
yet, none of these reports are on a com- 
parative percentage basis, but estimates 
of this kind are expected shortly. Ap- 
ples promise a good crop in California, 
Oregon and Washington, with the sea- 
son a little early in most districts. At 
least an average production is in sight 
in California. Peaches have set heavily 
in California and there has been no frost 
damage, to date. Orchards are in good 
shape, but the deficiency in rainfall and 
snow may affect some marginal acreage. 
Apricots do not promise as heavy a crop 
in California as was had last year but 
no serious shortage is in sight. 

Pears seem in good shape in all Pa- 
cific Coast States, with trees blooming 
freely and orchards in splendid shape. 
A good crop of plums is in sight, with 
thinning in order in some districts. Cher- 
ries are in good condition and if weather 
conditions remain favorable crops may 
be larger than last year. It is too early 
to estimate the probable size of the fig 
crop, but California orchards are in good 
condition. Owing to the high prices that 
have prevailed for all fruits in recent 
years, orchards have been better cared 
for than formerly and fruit should run 
to better qualities. 


LABOR SETTLEMENT—The event of the 
week, as far’ as the California canning 
trade is concerned, has been the reach- 
ing of an agreement by negotiators for 
the AFL State Council of Cannery 
Unions and the California Processors and 
Growers, Inc., on a wage scale for the 
season now under way. This is subject 
to ratification by the council’s 16 locals, 
but it is expected that this will be forth- 
coming at once. The agreement provides 
for a 48-hour week during the 28 weeks 
of the regular canning season, and a 40- 
hour week, Monday through Friday for 
the rest of the year. The new rate ranges 
from $1.15 to $1.50 an hour for men and 
$1 for women, with floorladies getting a 
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15 cent hourly higher differential. It 
also carries a 2 per cent vacation time or 
money for workers under five years’ ser- 
vice and 4 per cent for five years or 
more. The agreement is retroactive to 
March 1 to care for those who have been 
working on spinach and asparagus. 


CROP VALUES—The Census Bureau has 
released figures covering farm produc- 
tion by counties for the entire Nation. 
The five richest farm counties in the 
entire United States are in California 
and among the first 10 in the Nation, 8 
are in California, with this State ac- 
counting for 26 in the first 100. And of 
the first five, all but one are in Northern 
California, these counties being Los 
Angeles, Fresno, Tulare, San Joaquin 
and Kern, in this order. This report ties 
in closely with a release by the Cali- 
fornia State Chamber of Commerce indi- 
cating that the gross value of fruit and 
nut crops alone in this State for 1946 
was $707,621,000. The statistics were 
compiled by the California Crop Report- 
ing Service. Grapes led with a valuation 
of $238,901,000, followed by oranges, 
$140,477,000; peaches, $60,017,000; ap- 
ples, $12,296,000; apricots, $31,886,000; 
avocados, $5,702,000; cherries, $9,180,000; 
figs, $22,480,000; grapefruit, $5,334,000; 
lemons, $27,985,000; olives, $16,192,000; 
pears, $31,132,000; plums, $11,425,000; 
and prunes, $52,480,000. All of these 
fruits are handled by canners, but in 
varying degrees. Some play but a very 
small part in the canning industry, while 
others are marketed largely in the 
canned form. 


QUIET—The market is a very quiet one 
at this time and many canners express 
the opinion that buying will be limited 
for quite a period. The demand for lower 
prices is becoming more and more insis- 
tent and predictions are being freely 
made that reductions must be made in 
some lines if they are to move in desired 
quantities. Growers are commencing to 
show some anxiety about disposing of 
canning crops and in some lines lower 
prices are being accepted than a few 
weeks ago. There is no doubt here but 
that prices are leveling off. 


ASPARAGUS—The situation on aspar- 
agus is gradually clearing, but the pres- 
ent outlook is that not much business 
will be booked in the immediate future. 
Prices to growers now seem settled on 
the basis of 6% cents to 7% cents a 
pound, but canners do not seem anxious 
to contract for any considerable tonnage 
even at this lowered price. There are 
reports of opening prices having been 
made, but no canners can be located 
here who have booked business at defi- 
nite prices. One large operator put out 
a list on a low price basis but withdrew 
this within two hours. Reports have it 
that this list quoted all green large at 
$2.25 for No. 2, with other sizes in pro- 
portion. This is about what distributors 
have been demanding. Other lists seem 
to have quoted this size at about $1.00 
more, 


TOMATOES — Canners are not at all 
happy over their contracts for tomatoes 
at $29.00 a ton, with extras of $5 or $6 
a ton. It seems that some growers, not 
able to get on the high price bandwagon 
are selling for $25.00 a ton. Little busi- 
ness is now being done on last year’s 
pack, but unsold holdings are confined 
largely to juice, puree and paste. There 
will doubtless be some holdover of the 
latter, especially in No. 10s, on which 
some canners apparently banked to make 
small fortunes. 


GREEN BEANS—About the usual acre- 
age of green beans for canning is being 
arranged for in California. Canning of 
this item is confined to a few operators 
and these have an established market 
for their limited packs so expect to be 
able to sell all they will pack, regardless 
of conditions in the market in general. 


COCKTAIL WANTED—Buyers seem _ to 
feel that there must be some fruit cock- 
tail tucked away in most cannery ware- 
houses, judging from the inquiries that 
continue to pour in. Just how much more 
could be sold if available is a question, 
of course, but this item is now easily the 
most sought in the fruit list. Such sales 
as are being made are largely resales, 
with most of these above the $4.00 mark 
for No. 2%s. Cling peaches are in fair 
demand, with Choice No. 2%s in heavy 
syrup selling at $2.85, or even more. 


FISH—Fish is in light supply, this 
being true of tuna, sardines or salmon. 
Tuna is moved out as fast as packed 
and there is market for sardines at three 
and four times pre-war prices. Most 
canners are quoting light meat tuna at 
$15.75, while 1-lb. oval sardines sell at 
about the same price. 


GULF STATES MARKET 


Why Leave the Southern Fisheries out Alto- 
gether?—Reduced Appropriation Will Close 
Many Laboratories—Ec ic R ch and 
Fish Statistics Will Cease—Some Increase 
in Shrimp Take—Cool Weather Prolonging 
Oyster Season—Hard Crabs Show Heavy 
Increase, to 340,446 Lbs. 


By “Bayou” 
Mobile, Ala., May 2, 1947 


SOUTHERN FISHERIES NEG- 
LECTED—For years it has been the 
policy of the fisheries branch of the Gov- 
ernment to spend, if not all, about 99 per 
cent of Federal appropriations in devel- 
oping the fisheries of the north Atlantic, 
north Pacific and other few favorite lo- 
calities, without giving consideration, 
much less assistance, to the fisheries of 
the Gulf States, which help they need 
more than the pet localities that have 
been receiving the bulk of the Federal 
appropriation for many years. 

An article which appeared in the Fish 
and Wildlife Service might indicate that 
the deep South will be cut out altogether 
of its measly sum of appropriation, 
which it has been receiving lately, so that 
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command attention, impress 
favorably, initiate sales! 
SALES. CLEVELAND NEW ORLEANS MIAMI © MARION, VA 


Prepare For Harvest Now ! 


Take no chances 
USE THE BEST 


prices submitted upon request 


RIVERSIDE 


MANUFACTURING CO. 
MURFREESBORO 


FOR RENT or SALE 
BEDDING EQUIPMENT 


for housing extra labor 


COTS + DOUBLE-DECK BUNKS 
MATTRESSES + BLANKETS «+ LINENS 


INTERSTATE BEDDING COMPANY 


Phone: Chesapeake 4660 
1234 W. Kinzie Street, CHICAGO 7, ILLINOIS 


All the latest data 
FORMULAE — COOKING TIMES 


COOKING TEMPERATURES 
are included in the 7th edition of 
“A Complete Course in Canning” 
The Canning Trade 


20 S Gay Street 
Baltimore 2, Md. 


Price $10.00 
order your copy now. 
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® The instant change that can be made in 
the moisture content of pomace, and con- 
tinuous close control possible with Indicna 
E-Z-Adjust Pulpers—without stopping the ma- 
chine —are examples of Langsenkamp’s effi- 
cient methods for quality improvement. 


@ For the production of tomato products-—pulp, puree, catsup, juice—Langsen- 
kamp Production Units make a superior quality easier and more economical. 
Automatic regulation permits selection of choice raw stock. Processing methods 
assure maximum yield of quality portions and essences. Protection throughout 
processing operations shields products from destructive factors. Elimination of 
payroll-increasing manual operations further reduce manufacturing cost. 


F. H. LANGSENKAMP CO. 
“Efficiency in the Canning Plant” 


227-235 E. South St., INDIANAPOLIS 4, IND. 


LANGSENKAMP 
EQUIPMENT 


REPRESENTATIVES 


West Coast 
KING SALES & ENGINEERING CO. 
206 First St., San Francisco, Cal. 
Oregon and Washington 
FOOD INDUSTRIES ENG. & EQUIP. CO., 
1412 N. W. 14th Ave., Portland, Ore. 
Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utch 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States, 


TOM McLAY 
P. O. Box 14, Port Deposit, Maryland 


Canada 
CANNERS MACHINERY, LTD. 
Simeoe, Ontario, Canada 


FOR 
PERFORMANCE. 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 
BERLIN CHAPMAN CO. BERLIN, wisconsin 
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the favorite few may continue to get 
their lion’s share of the Government 
appropriation. 

Why not cut down on the favorite 
lecalities that have grown fat on Govern- 
ment appropriation and leave the South 
and others that have not been so fortu- 
nate, continue to get their “grain of 
sand?” 

The article follows: 

“The Interior Department Appropria- 
tion bill for 1947-1948 was reported to 
the Congress on April 21 by the House 
Appropriation Committee. The requested 
appropriation of $10,338,000 for the Fish 
and Wildlife Service was reduced to 
$5,960,320. The Service requested $401,- 
000 for the Division of Commercial Fish- 
eries, an amount equivalent to that re- 
ceived for 1946-1947—but it was reduced 
to $75,000.00, an 81% reduction. This 
reduction will close the 5 regional tech- 
nological laboratories at Seattle, Wash- 
ington; College Park, Maryland; Boston, 
Massachusetts; Ketchikan, Alaska, Maya- 
gue, Porto Rico, and 4 mobile trailer 
laboratories. It will terminate virtually 
all economic research. Collection of fish- 
eries statistical information throughout 
the country will cease, closing offices in 
Maine, Massachusetts, New York, Vir- 
ginia, Georgia, Louisiana, California, 
Oregon and Washington. For 1947-1948 
operation of the fishery market news 
service $141,600 was requested. This 
was reduced to $75,000.00, a 46% reduc- 
tion. Of the 8 Market News Offices now 
in operation this reduction will require 
the closure of 5, located at Chicago, II1.; 
New Orleans, La.; Jacksonville, Fla.; 
San Pedro, California; and Hampton, Va., 
in addition to reporting activities from 
a score of important ports.” 


SHRIMP—From available reports re- 
ceived, the landing of shrimp increased 
in Louisiana, Alabama, Mississippi and 
Texas last week over the previous week. 

Louisiana produced 2,701 barrels of 
shrimp last week, including 240 barrels 
for canning; Alabama produced 28 bar- 
rels; Mississippi, 525 barrels, including 
53 barrels for canning; and Texas, 1,429 
barrels. 

During the week total holdings of 
frozen shrimp for all areas reporting de- 
creased approximately 160,570 pounds, 
and were approximately 938,240 pounds 
less than 4 weeks ago. Total holdings 
were approximately 1,400,850 pounds less 
than one year ago. 


The canneries in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. Food 
and Drug Administration reported that 
1,739 standard cases of shrimp were 
canned in the week ending April 19, 
1947, which brought the pack for the 
season to 247,116 standard cases, as 
against 126,465 standard cases packed 
during the same period last season and 
409,600 standard cases during the same 
period the previous season. 


Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 
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FLORIDA — Apalachicola (Gulf area), 
18,100 pounds; St. Augustine, 3,400 
pounds; Mayport, 200 pounds. 


OYSTERS—The oyster pack in this 
section is moving along very satisfac- 
torily and as long as the weather 1e- 
mains cool, the pack will continue. 

Louisiana produced 6,723 barrels of 
oysters last week, including 5,382 barre!s 
for canning; Alabama produced 2,912 
barrels, including 1,900 barrels for can- 
ning and Mississippi produced 10,927 
barrels oysters all for canning. 


HARD CRABS —Landings of hard 
crabs showed a heavy increase last week 
over the previous week in Louisiana, as 
340,446 pounds were produced last week 
and 64,720 pounds the previous week. 


DISTRIBUTORS NEWS 
NFBA ADDS MEMBERS 


National Food Brokers’ Association 
announces election of the following new 
members: Modern Brokerage Co., Kan- 
sas City, Mo., recommended by Seegar- 
Schmidt Brokerage Co.; Brittain, Barry 
& Co., Ine., New York, recommended by 
the Seggerman-Nixon Corp. 


TUCKER JOINS M&M 


W. L. Tucker, for several years asso- 
ciated with General Foods Corporation, 
has joined the M. & M. Brokerage Com- 
pany of Baltimore, and will call upon the 
trade in the Norfolk and Tidewater 
area. 


IN NEW POST 


L. F. Kolde, formerly vice-president of 
Zeropack, and previously in the food 
brokerage business under his own name 
in Cincinnati, has joined the sales staff 
of Mohr-White Co., Cincinnati food 
brokers. 


GETS SALES POST 


George F. Davis, formerly marketing 
and merchandising executive for the 
Saturday Evening Post, has been ap- 
pointed national sales promotion man- 
ager for the Phillips Packing Co., Inc., 
Cambridge, Md. 


HEADS LA. WHOLESALERS 


James H. Groetsch, New Orleans, has 
been re-elected president of the Louisi- 
ana Wholesale Grocers’ Association. C. J. 
Kurzweg, Plaquemine, re-elected 
chairman of the association’s board of 
directors. 


CAN’T STOP HIM! 

Ralph B. Jones, of Jones & Turnbull, 
Lexington, Ky., food brokers, has been 
attracting much attention since the tele- 
phone strike by carrying a coop of car- 
rier pigeons on his sales trip throughout 
the State, sending in orders to his head- 
quarters office via pigeon. 


Calendar of Events 


MAY 5-7, 1947—Safety and Sanita- 
tion Meeting, Wisconsin Canners Asso- 
ciation, Schroeder Hotel, Milwaukee, Wis. 


MAY 12, 1947—National Canners As- 
sociation, Plant Sanitation Course, York- 
towne Hotel, York, Pa. 


MAY 21-22, 1947—Industrial Waste 
Conference, Purdue University, Lafay- 
ette, Ind. 


MAY 22-23, 1947—Spring Meeting, 
Ozark Canners Association, Colonial 
Hotel, Springfield, Mo. 


MAY 25-28, 1947—38th Annual Con- 
vention, Flavoring Extract Manufactur- 
ers Association, Atlantic City, N. J. 


MAY 26, 1947—Administrative Coun- 
cil Meeting, National Canners Associa- 
tion, Shoreham Hotel, Washington, D. C. 


MAY 27-28, 1947—Board of Directors 
Meeting, National Canners Asociation, 
Shoreham Hotel, Washington, D. C. 


JUNE 1-2, 1947—Spring Meeting, 
Michigan Canners Association, Park 
Palace Hotel, Traverse City, Mich. 


JUNE 1-4, 1947 — Seventh Annual 
Meeting, Institute of Food Technologists, 
Statler Hotel, Boston, Mass. 


JUNE 2-5, 1947—Greater New York 
Grocery Buyers Show, Madison Square 
Garden, New York, N. Y. 


JUNE 9-11, 1947—Mid-year Meeting, 
Grocery Manufacturers of America, Sky- 
top Lodge, Skytop, Pa. 


JUNE 10-11, 1947—Annual Meeting, 
U. S. Wholesale Grocers Association, 
Adolphus Hotel, Dallas, Tex. 


JULY 9-18, 1947—Tomato Technicians 
School, Purdue University, Lafayette, 
Ind. 


JULY 23-AUGUST 1, 1947—Associa- 
tion of New York State Canners, Inc., 
Mold Count School, Geneva Experiment 
Station, Geneva, N. Y. 


DECEMBER 4-5, 1947—Fall Meeting, 
Tri-State Packers Association, Traymore 
Hotel, Atlantic City, N. J. 


JANUARY 13-17, 1948—Annual Meet- 
ing, National Food Brokers Association, 
Atlantic City, N. J. 


JANUARY 18-22, 1948—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Convention Hall, Atlantic 
City, N. J. 


JANUARY 18-22, 1948—41st Annual 
Convention, National Canners Associa- 
tion, Atlantic City, N. J. 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
= Mixon, Canning Machinery Exchange, Plainview, (West) 

exas. 


FOR SALE—Two sets Langsenkamp Double Copper Pulp 
Coils, 3” three turns 40” x 60”; used for about five batches only. 
Priced at small part of original cost. Lord Mott Co., Inc., 
Baltimore 31, Md. 


FOR SALE—New 100-gallon Stainless Steel Tank, with bot- 
tom drive built in agitator; also used Jacob House Syrup Filter, 
reconditioned and guaranteed. Can be shipped immediately. 
Adv. 4756, The Canning Trade. 


FOR SALE—Truck Scales, 8’ x 16’, 12 ton capacity, Fairbanks 
used, good condition; also Olney Washer; Pea Grader; several 
Steam Engines; one Scott Viner; two Porcelain Lined Tanks, 
500 and 1000 gal. Whiteford Packing Co., Whiteford, Md. 


FOR SALE—Shields two-head Filler, recently reconditioned, 
perfect condition, complete with motor and drive. Can be shipped 
immediately. First check for $1,000.00 then we will ship; might 
accept counter proposal. Adv. 4757, The Canning Trade. 


FOR SALE—Liquid Carbonic 32-spout Filler; Liquid Carbonic 
8-head Crowner; Mojonnier Carbo Cooler with Liquid 500-gallon 
Stainless Steel Carbonator and Ammonia Compressor; Heil 
8-wide, 3 compartment Washer for splits, pints, quarts. May 
be inspected and shipped immediately, but offer is subject to 
prior sale. Adv. 4758, The Canning Trade. 


FOR SALE—Roller Conveyor 24 inches wides, 22 feet long, 
metal rollers, in good condition. South-Bud Corp., Preble, Ind. 


FOR SALE—Large Sweet Corn Ensilage Shredder & Blower. 
Good condition. D. E, Winebrenner Co., Hanover, Pa. 
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WATCH THIS COLUMN FOR MYEFKLY SPECIALS 


BARLIANT AND COMPANY has available for i diate shi t the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 

i—PRESSURE PEELER & BLANCHER, Cleaver-Brooks, continuous, 


stainless steel, 75 p.s.i., 22’x36”x5’ high $8,250.00 
I—FILLER, Ayars, 10 pocket, Pea & whole kernel Corn, #2 can. Direct 
or belt drive, used 4 season, overh 1,350.00 
I—COOKER-FILLER, Cream Corn, =e #2, 6 pockets, completely 
rebuilt, oo cond. 900.00 
a Peerless, 6 pocket, stainless steel bowl & valves, cans up to ‘ 
750.00 


I—CAP SPER, Elgin, Semi-automatic, for gla 500.00 
MACHIN 


2—CARTON GLUE ES, Model A901. 12, Container Equip........... ,000.00 

TRIANGLE PACKAGING LINE: Spa Volumetric Filler, 55 cu. in. 

cap., Top & Bottom Sealer; Glue Rolls; (2) 1/3 HP motors, (2) & 

HP motors; 1 HP U.S. motor; Package Control Unit. Used 2 mo....... 2,500.00 
i—LABELER, New-Way, adjustable, 6 oz. to 310 can, excel. cond... 1,150.00 
I—LABELER, Burt, #2 can, motor driven, reconditioned & gua 575.00 
i—LABELER, Knapp, no belt, reconditioned & guar.......... 500.00 
1—LABELER, Burt, #2 25.00 
I—EXTRACTOR, “Model B, new 1946, with motor... 995.00 
i—RETORT, trucks & baskets, 11x4’, quick 475.00 
i—RETORT, Horizontal, 18x24x60", 6 truck 250.00 
2—RETORTS, Robins, 40x60, TAG controls, gauge, thermometer, 5 years 

old, condition. Ea 200.00 
I—PULP TANK, Stainless steel, Sprague-Sells, 1000 gal., storage, plug 

& rod 850.00 
I—EXHAUST BOX, Sprague-Sells, Hawkins Universal, 12’x52”, up to 

210, 156 can cap., tight & loose pulley, recond 650.00 
i—PEA WASHER, NEW, Motor drive, link belt 900.00 
i—PEA GRADER, Sinclair-Scott, 6 section 750.00 
2—CORN HUSKERS, Morral, Double, motor drive. Used 5 seasons.......... 600.00 
i—COB TRIMMER, Sinclair-Scott, motor driven 50.00 
I—CENTRIFUGE, Tolhurst, belt driven, basket, needs 3 HP motor.......... 175.00 

AMMONIA COMPRESSOR UNIT, York 5x5, 2 eyl., V-flat drive; 

Condenser, Receiver; Oil Separator; Pressure Gauges; Motor & Starter, 

V-belts, Motor Sheave, Ammonia Valves 1,750.00 
2—SCALES, Fairbanks-Morse, 10,000Z¢ cap., portable, 24x44 in. plat- 

form, almost new, excel. cond. 425.00 

BOXES, Fiber, solid, 14,000, 1002 size, 1 & 2 piece, 3” telescope 

lids, paraffined inside, excel. cond. Per M 495.00 


Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


SPECIA L1$T$ In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—tThree 40 x 60 Robins Retorts, complete with 
TAG controls, good condition; $120.00 each. 20 Perforated 3-tier 
Crates, practically new; $13.00 each. Immediate delivery. Adv. 
4765, The Canning Trade. 


FOR SALE—Fig. 2527, No. 100 Sprague 12-valve Pulp Filler, 
for direct connection to Canco-08-No. 10 Closing.Machine. Has 
taken two years to get this machine. Will sell at cost. Has 
not been uncrated. Adv. 4766, The Canning Trade. 


FOR SALE—1 No. 6 Sharples Centrifuge, Serial No. 2661355, 
with 3 H.P. A.C. 60 cycle motor. Centrifuge has not been used 
since being rebuilt and bowl block tinned. Machine is in excel- 
lent condition and may be purchased at a very reasonable price. 
Adv. 4767, The Canning Trade. 


FOR SALE—Buck Bean Snippers; 18 ft. Monitor Blancher; 
15 ft. Food Machinery Blancher; Berlin Chapman Split Load 
Pea Graders; Beet Peeler; Beet Dicer; Wolfinger Beet Cutter; 
Beet Topper; Water Screening Reels; etc. Badger Machine 
Works, Berlin, Wis. 


FOR SALE—Used 72” Retorts; Olney Sample Pea Graders; 
Berlin Chapman Sample Pea Grader; No. 2 Can Hand-pack 
Filler; Can Washers; Hydraulic Elevators; etc. Badger Machine 
Works, Berlin, Wis. 


FOR SALE—1 Clover Leaf Pea Grader, several extra sieves 
for Clover Leaf Grader; 3 Bean Snippers; 2 Olney Pea Wash- 
ers; 2—108 H.P. Kewanee Boilers; 20—6” Gate Valves; 1—12” 
Gate Valve; 1” to 12” Black Steel Pipe; 5” and 10” Expansion 
Joints; 4 Skidmore Circulating Pumps; 6 Cream Style Corn 
Cutters; 2 Peerless Corn Huskers; 1 Tue Corn Husker; 2 Nested 


Pea Graders; 2 Pea Viners; 1 Circle Steam Hoist; 2 Robins 


Exhausters; 1 Pulper. W. T. Howeth, 1831 N. Cameron St., 
Harrisburg, Pa. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—Two Sprague-Sells Corn Cutters, model No. 5, 
right hand interchangeable, single cut, double cut, split and 
cut; excellent condition. Also one Sprague-Sells Corn Silker, 
Model No. 7. Fearnow Bros. Cannery, Ellerson, Va. 


FOR SALE—One 100 H.P. Scotch Marine Boiler; one 75 H.P. 
Corliss Engine; one Double Ply Leather Belt, 16 inches wide, 
65 feet long; 1 Cockran Water Heater; 2 Worthington Pumps. 
Raymond Borden, Strasburg, Va. 


FOR SALE—One Chisholm-Ryder model B Bean Snipper. 
Must move. No reasonable offer refused. Connecticut State 
Prison, Industrial Fund 6.3, Wethersfield, Conn. 


FOR SALE—Two Chisholm-Ryder Bean Graders used one 
season. These graders separate 5s and over from 1s, 2s, 3s 
and 4s. Price on request. H. M. Ruff & Son, 37 W. Market 
St., York, Pa. 


FOR SALE—85 H.P. Boiler; Tomato Pulper; 60’ Peeling 
Table; Retorts; Cypress Tanks; G. E. Motors; #10 Empty Cans; 
#2 Can Tomato Labels. Adv. 4771, The Canning Trade. 


FOR SALE—Used Cannery Equipment, new and as is, rebuilt 
Fillers, Extractors, Casers, Labelers, Case Sealers, Boosters, 
Forklifts, Boilers, Pasteurizers, Cookers. Cut your capital in- 
vestment and increase efficiency. Wire us your equipment needs. 
A. H. Maleom Co., Orlando, Fla. 


FOR SALE—2 used Zastrow Circle Type Steam Hoists in 
excellent condition, 12’ masts, 16’ booms, $200.00 each, f.o.b. 
Geneva, New York. Geneva Preserving Co., Geneva, N. Y. 


FOR SALE—High Speed Automatic Labeling Line complete: 
1 Standard Knapp brand new Crate Dumper, $2400.00; 1 Stand- 
ard Knapp brand new Can Unscrambler, $2400.00; 1 Standard 
Knapp brand new Can Booster, $475.00; 1 model “D” Heavy 
Duty Standard Knapp brand new Labeler, $1540.00; 1 model 
“G” Standard Knapp brand new Can Booster, $400.00; 1 model 
“F” Standard Knapp brand new packer, $1575.00; 1 No. 429 
Standard Knapp brand new Top and Bottom Gluer, $1875.00; 
1 No. 616 Standard Knapp brand new Compression Unit, 
$1095.00. This machinery is brand new and has never been 
used. Above prices are 10.5% below original cost. Shipment 
will be made f.o.b. Seffner. Also E-Z Adjustable Langsenkamp 
Pulper, brand new, has never been used, Model B, all stainless 
steel parts, nickel silver screen with motor, cost new $1750.00, 
will sell for $1375.00; Ayars Juice Filler, 12 valves, for No. 2 
size cans, overhauled recently, very good condition, $800.00; 
Pfaudler King Filler, set for No. 10 cans, also have change parts 
for 46 oz. cans, used only two weeks and is almost new, cost 
$1700.00, will sell for $1350.00; A. K. Robins Blancher, size 8 ft. 
long, needs new screen only, $350.00; Chisholm-Ryder 12 foot 
Blancher, splendid condition, with controllers, cost $2300.00, will 
sell for $1750.00; Chisholm-Ryder Tomato Chopper, all stainless 
steel parts, model CB 5, $425.00; Chisholm-Ryder Model B 
Finisher, all stainless steel parts, perfect condition, motor in- 
cluded, $800.00. Northwestern Caning & Packing Co., Seffner, 
Fla. 


LIQUIDATING EQUIPMENT FROM MACARONI, Meat, 
Tomato and other vegetable processing. Boss and Buffalo 
Jacketed Meat Mixers, Sterling & Urschel Peelers, Dicers, Buf- 
falo Choppers, Cutters, Slicers, Cavagnaro Kneaders and 
Presses, Filler Machine Co. S. S. Piston Fillers, 3 to 11 Pistons. 
Clermont and Arthur Noodle, Ravioli and Macaroni Equipment, 
Oppenheim and Mechanical Stuffers, De-Hairers, Meat Grinders, 
Labelers, Wrap Around and Spot Aut. Case Gluers and Sealers. 
First Machinery Corp., 157 Hudson St., New York 13, N. Y. 


FOR SALE—Sterling 1D Dicer; 2 Closed Retorts 42” x 72”; 
17 Slatted Baskets 36” x 20”; Jacketed Kettles 20 to 400 gals. 
Alum., Copper, Stainless Steel; Pfaudler 6000 gal. Horiz. S. S. 
Jack. & Ag. Tank; 5000 ft. 16” and 18” Gravity Roller Conveyor, 
etc. The Machinery & Equipment Corp., 583 W. Broadway, 
New York 12, N. Y. 
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FOR SALE—New unused equipment: One 10 inch Water 
Pump; 2 Cook Pans 3’-27 x 13’ x 10” deep, jacketed steam bot- 
tom, 100 lbs. pressure; Comminuting Machine 7144 H.P. Motor; 
480 gal. S. S. Jacketed Holding Tank; Model 28 MC Sterling 
Peeler; fine S. S. 30” x 21” Food Kettles; 2 H.P. Agitator; 1000 
gal. Aluminum Holding Tank; complete Langsenkamp Puree 
Line used three weeks: 2—1500 gal. S. S. Tanks, Coils, Steam 
Traps; 500 gal. S. S. Holding Tank, Coils, Agitator; Indiana 
Pulper, Finisher; 3”’—3 Round Coils; 3—1% H.P. Motorized 114” 
Pumps; Lightning Mixer; Schmidt Filler; 100 H.P. R.T. Eco- 
nomic Boiler, 1947 Pennsylvania Operating Certificate, excellent 
condition. T. P. Hilands, Lewisburg, Pa. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment, Adv. 473, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 138, N. Y. 


WANTED—Corliss or other slow speed Engine, 125 to 150 
H.P. Adv. 4744, The Canning Trade. 


WANTED—60-case per hour Filler, prefer Baltimore, Dixie 
or 12-spout. Prepared to pay high price. Give serial number, 
present location and condition in first letter. Will pay cash. 
Adv. 4759, The Canning Trade. 


WANTED—Tomato Paddle Washer. Give price, make, age 
and location. Adv. 4762, The Canning Trade. 


WANTED—To Buy three Automatic New Way, Burt or 
Standard-Knapp Casers; must be in Al condition, not over 6 
years old. Peach Slicing Machine, any make considered. Wire: 
A. H. Maleom Co., Orlando, Fla. 


WANTED—Finisher, brush or paddle type; Stainless Steel 
Tanks and Coils, 300 to 500 gal.; 1%” Pulp Pump, Tri-Clover 
or similar; Junior Size Pulper. Adv. 4773, The Canning Trade. 


FOR SALE — PLANTS 


CABBAGE PLANTS for Kraut: Copenhagen Market, Marion 
Market (yellow resistant) and Goldenacre; all grown from 
Ferry-Morse Seeds. Tomato Plants: Stokesdale, Rutgers, Mar- 
globe and John Baer; all from Certified (treated) Seeds. Wire, 
phone or write for prices on express shipments or delivery by 
truck from Virginia’s oldest and largest growers. J. P. Councill 
Co., Franklin, Va. 


FOR SALE—Ten million field grown Tomato Plants; grown 
from good seed, sowed in rows and cultivated and sprayed for 
blight disease; ready about May 15; Rutger, Marglobe; $3.00 
per 1,000, express charges collect. Nice Cabbage Plants: 
Copenhagen, Golden Acre, Wakefields, Flat Dutch, Ballheads; 
same price. Potato: Cuban Yams and Nancy Hall; $4.00 per 
1,000, express collect. Farmers and canners try our plants for 
good crops. We can load your truck at the farm or ship direct 
to you by express. All plants packed with wet moss to roots. 
Quick service guaranteed. Harvey Lankford, Franklin, Va. 


FOR SALE—Millions field grown Tomato Plants grown on 
new land, sowed in rows, sprayed and cultivated for blight 
disease; ready May 15. Rutger and Marglobe; $3.00 per 1,000, 
express charges collect. Cabbage Plants: Copenhagen, Golden 
Acre, Wakefields, Flat Dutch, Ballheads; same price. Potato: 
Nancy Hall and Porto Rico; $4.00 per 1,000, express collect. 
All plants moss packed to stand shipping anywhere, or we can 
load your truck at the farm. Dixie Plant Co., Franklin, Va. 
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FOR SALE — FACTORIES 


FOR SALE—Canning Factory, Millers Tavern, Essex County, 
Va. Located on hard surface road 8 miles from Tappahannock, 
Va. Two story frame galvanized iron over wood siding, metal 
roof, Steam Engine, 100 HP Boiler; Scales; Baskets; all neces- 
sary canning equipment. Capacity 1500 cases No. 2 or more 
per day. Sufficient water supply. B. C. Moseley, Box 847, 
South Miami, Fla. 


WANTED — FACTORIES 


WANTED—Tomato Cannery, midwest area preferred. Reply 
in detail. All replies strictly confidential. Adv. 4764, The 
Canning Trade. 


FOR RENT — FACTORIES 


FOR RENT—Pennsylvania Tomato Cannery, modern building, 
capacity 2000 cases daily. R. R. Siding, ample acreage. Ayars 
Filler; Labeling Machine; individual Motors on everything. Com- 
plete, ready to operate. Adv. 4774, The Canning Trade. 


FOR SALE — SEED 


FOR SALE—500# Associated 19 x 9 Country Gentleman and 
280# Associated 19 x 24 Country Gentleman 1946 Seed. Special 
price 30e to clean up. Fine for Shoe Peg Corn. Seed in first 
class shape. The Silver Canning Co., Colora, Md. 


FOR SALE—9900 Ibs. Tendergreen Bean Seed at $.15 per lb. 
F.0.B. Newark, New York. Approximate test 80% January, 
1947. Edgett-Burnham Co., Newark, N. Y. 


FOR SALE—4,000 pounds Associated 24 x 39 Golden Hybrid 
Seed Corn. 1947 shipment at 26c¢ per lb. F.O.B. Silver Run, Md. 
A. W. Feeser & Co., Inc., Silver Run, Md. 


HELP WANTED 


WANTED—Experienced Plant Superintendent to install and 
take full charge of spaghetti canning department for food plant 
in Louisiana. Please give full details including past experience, 
age and salary expected. Adv. 4761, The Canning Trade. 


WANTED—Assistant to Superintendent; capable full charge 
large fruit packing plant. Permanent position, excellent salary 
opportunities, aggressive, experienced man. State in detail 
previous employers, experience, education and training, refer- 
neces, other qualifications. Adv. 4772, The Caning Trade. 


MISCELLANEOUS 


URGENTLY NEEDED—Number one or number two tin 
cans. If you have few or many, wire us. Arthur S. Harris, 
810 Arlington, Lawton, Okla. 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


THE Company Westminster, Md. 


HUSKERS—CUTTERS—TRIMMERS—CLEANERS 
SILKERS—WASHERS and GRINDERS 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


SPORT NOTES 
“My wife should be a golfer,” 
Said Mr. Oscar Ness, 
“?Cause every summer she goes ’round 
In less and less and less.” 


SURE FIRE 
“Have you heard about the new method of splitting the 
atom?” 
“No, what is it?” 
“Ship it parcel post in a box marked ‘fragile.’ ” 


GOOD IMPERSONATOR 
Judge: ‘“What’s the charge against this man, officer?” 
Officer: “Vagrancy, your honor. He was loafing around a 
street corner all afternoon.” 
Judge: “Ah, impersonating an officer; thirty days in jail.” 


FOND OF MUSIC 
“I see by the paper they are going to have a chaperon at the 
dance tonight,” giggled Miss Nino Clock. 
“Won’t that be heavenly? I’ve always wanted to hear one 
and I’m getting so tired of saxophones.” 


THAT’S NOTHING 


“What do they do with the holes in stale doughnuts?” 
“They break them up and use them to stuff macaroni.” 


SLIPPING 
Customer: “I want to buy a snow plow.” 
Clerk: “Sorry, we don’t carry them.” 


Customer: “This is a heck of a drug store.” 


UP WITH A BOUND 
“T’ve got a new idea. Fortune in it.” 
“What now?” 
“Tt’s an alarm clock that emits the delicious odors of frying 
bacon and fragrant coffee.” 


RACKETEERING 
“Say, Doctor,” said the brawny scrub-woman, “yer gettin’ a 
perty good thing out of tendin’ that rich Smith boy, ain’t yer?” 
“Well,” said the doctor, amused, “I get a pretty good fee, 
yes, why?” 
“Well, Doc, I ’opes yer won’t forget that my Willie threw 
the brick that ’it ’im.” 


The teacher was testing the knowledge of the kindergarten 
class. Slapping a half-dollar on the desk, she said sharply, 
“What is that?” 

Instantly a voice from the back row, “Tails!” 


CORRECT! 


Professor: “Give me for one year the number of tons of coal 
shipped out of the United States.” 
Fresh: “1492; none. 


IT WORKED 
Clear-voiced Girl (in crowded bus to her friend): 
that good-looking man would give me his seat.” 
Five men got up. 


“IT wish 
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ALUMINUM AND ENAMELED PAILS 


16-Quart Tomato Peeling Pails 


A limited quantity of Tomato Peeling Pails and 
Pans will be available for 1947 delivery. Send 
us your orders now for delivery during June in ac- 
cordance with the Mill's promises. 


P.S. Write us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 
cans per minute. 


A. K. ROBINS & COMPANY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St., BALTIMORE 2, MD. 


All | 
| 


| 


PIEDMONT LABEL CO. INC. 


LITHOCRAPHERS. 


BEDFORD VIRGINIA 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 
that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 


Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BEDDING EQUIPMENT 

Interstate Bedding Company, Chicago, IIl. 
BOILER ROOM SUPPLIES 

C. A. Kries Company, Inc., Baltimore, Md. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 

BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
General Machinery Corp., Hamilton, Ohio 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 


Berlin-Chapman Co., Berlin, Wis. 

Burt Machine Co., Baltimore, Md. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, IIl. 

Hamilton Copper & Brass Works, Hamilton, Ohio 

F. H. Langsenkamp Co., Indianapolis, Ind. 

LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 

Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 

Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 
CANS 

American Can Company, New York City 

Continental Can Co., New York City 

Crown Can Company, Philadelphia, Pa. 

National Can Corp., Baltimore—New York City 
INSECTICIDES AND FUNGICIDES 

Pittsburgh Plate Glass Company, Milwaukee, Wis. 
INSURANCE 

Canner’s Exchange, Lansing B. Warner, Inc., Chicago, III. 

Universal Underwriters, Kansas City 6, Mo. 
LABELS 

Gamse Lithographing Co., Baltimore, Md. 

R. J. Kittredge & Co., Chicago, IIl. 

Muirson Label Co., San Jose, Cal. 

Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, Md. 

Stecher-Traung Lithograph Corp., Rochester, N. Y. 

United States Printing & Lithograph Co., Cincinnati, Ohio 
PASTE 

Clark Stek-o Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
rank Hamachek Machine Co., Kewaunee, Wis. 

SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 

SEASONINGS 
Basic Food Materials, Inc., Cleveland, Ohio 
Wm. J. Stange Co., Chicago, Ill. 

SEED 

Associated Seed Growers, Inc., New Haven, Conn. : 
DSorneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Michael Leonard Co., Chicago—Sioux City 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 

SUGAR 


Corn Product# Sales Co., New York City 


Brooklyn, N. Y. 
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ALUMINUM AND ENAMELED PANS 


14-Quart Tomato Peeling Pans 


A limited quantity of Tomato Peeling Pails and 
Pans will be available for 1947 delivery. 
us your orders now for delivery during June in ac- 
cordance with the Mill's promises.’ 


Write*us with regard to the Robins Can 
Unscrambler—capacity up to 400 or more No. 2 


cans per minute. 


A. K. ROBINS & COMPANY, Inc. 


Manufacturers of Canning Machinery 


713 E. Lombard St., BALTIMORE 2, MD. 


THE CANNING TRADE 


Their use means a larger profit for the can- 
ner because they thresh peas more efficient- 
ly and permit the packer to get a pack of 
better quality. 

Our entire organization specializes in the 
manufacture and service of Hulling Ma- 
chinery for the threshing of Green Peas, 
Lima Beans and similar products. We do 
not make any other class of Machinery to 
divide our efforts. All of our efforts are 
devoted to serving the Canning and Freezing 
Industries. 


FRANK 


AMACH 


Green Pea Hulling 


Established 1880 =) incorporated 1924 


WISCONSIN 
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BODY BLANKS 


WM... of metal containers gain by our careful operation and supervision 
of modern automatic can making machinery. The resulting tightness and 
uniformity of the finished can insure maximum product protection and pre- A 
vent jamming troubles when container users operate their packing machinery. . 
In body forming several steps are taken in succession on one long machine 
— at speeds too great for the eye to follow. From the bottom of a pile, 
body blanks are fed by vacuum cup to notching stations. From there they 
go to edging stations where turned edges are formed. Next they are bent into 
cylindrical form around a mandrel by means of two descending semi circular 
wings. The turned edges are then connected inside the newly-formed can 
cylinders to form seams. A flat-faced hammer flattens the just-made seams 
with a bump. 
In this and further processes to be featured in later advertisements in the 
series, National Can’s experience — of almost half a century’s standing — 
is invaluable. 


NATIONAL CAN 


Executive Offices: 110 EAST 42nd STREET, NEW YORK 17, N. Y. 


BALTIMORE, MD. CHICAGO, ILL. HAMILTON, OHIO BOSTON, MASS. 
INDIANAPOLIS, IND. MASPETH, N. Y. McKEESPORT, PA, ST. LOUIS, MO. 


SALES OFFICES AND PLANTS IN: 


— 


CAREFUL BODY FORMING HELPS. 

AAD TIGHT, UNI; IRM TAL 
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